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| {n Preſerving, Phyſick, _ 


ACCOMPLISH 'D 


LADY'S DELIGHT 


and Cookery. 


L The ART of CELL, = 
and CAND Y ING Fruits & Flow- 


ers, and the making of all ſorts of Con- þ* 


ſerves, Syrups, and Jellies. 

IT. ThePHYSICAL CABINET, 
Or, Excellent Receipts in Phyſick and 
CHO MIEE: ; Together with ſome Rare 
Beautifying Waters, to adorn and add 
Lovelineſs to the Face and Body : And. 
alſo ſome New and Excellent Secrets 


and. Experiments in the ART of 


ANGLING. 


I. The COMPLEAT COOKS GUIDE, F -* 
Dreſſing all forrs of { 


Or, Direions for 
Fleſh, Fowl, and Fiſh, both invhe Engliſh and 
French Mode, with all Sauces and Sallers; and } 
the RG Pyes, Paſties, Tarts, and Cuſlards, 
with the Forms and Shapes of many of the, 


LON DON, 


Shop, at the Stationers Arms in; Swithing 
Rents ay the Royall Exchange 1675 


——_ _ —— 


| 
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To the Ladies & Gentlewome'n. _ 


Ladies, 


Hough there have been many 

Books Extant of this kind, 

| yet think ſomething hath been 

deficient in them all; Thave therefore 

adventured to make another, which T 

ſuppoſe comprehends all the Accam- 

pliſhments neceſſary for Ladies, in 

things of this Nature. Eor you have bere 
I. The Art of Preſerving and Candy- 

ing all Fruits and Flowers, as alſd of 
making Mifrver, both wet and dry, 

and alſo the. preparing of all ſorts. of. 

Syrups, Jellies, and Pickles.:.. | 

2. Here are ſome Extellent' Receipts 

in Phylick, and Chirwrgery, for Curing. 

! moſt Diſeaſes incident to the Body.To-. 

, gether. with ſome. Rare. Beautifying: 
Waters,0yls,0yntments, and Powders, 
for Adornmeny. of the Face and Body, 
and to cleanſe it from all Deformities 
; A 2 that 


Yor wore 
* 


- 
” 
. 
, 


% 


The Epiſtle Dedicatory. 
that may render Perſons Unlovely ; 
There are alſo added ſome Choiſe $e- 
crets #nd Experiments in the Art: of 
Angling; a Recreation which many 
Ladies delight in, and is not therefore 
thought altogether improper in 'a Book 
of this Nature. | 


Laſtly, Tow have here a Guide To all is 
manner of Cookery, both in the Eng- 


lifh 2d French 21ode, with the prepa- 
ring all kind of Sallets and Sauces pro- 
per therennto. Together with Dire(#i- 
ons for making all ſorts of Pyes,Paſties 
Tarts, and Cuſtards, with the Forms 
+ and Shapes of many of thay to help 
' your Pradfice, with Bills of Fare upon 
| all Occaſions. ' So that in the whole, 7 
'* bope it may deſerve the Title of | the 
| Accompliſh'd Ladies Delight, -and 
may acquire Acceptance at your fair 
Hands, whereby" you will very much 
excoure andoblige,s Ladies, 

Your very Humble Servant, 

and Admiver,* FP. * 


© x TE 


— a —_———— m—o—n—_ A ee en nh OOO 


[ - A & 4 


ar ue wn (OO Or I er 


£SS$6266/: 
ES SSSEDSLD 


T HE + 


Art of Preſerving, Cort . 
ſcrving, and Candying, 


Fruits 3nd F lowers, asal-. 


? 


ſo.of making all lorts of 
"Confkerves; Syrups and ' 
IcHicS | 


o F , 
I, To make Qpince Cates”! 


Ake your Quinces ih an Oven 
-with' ſome of their own. juyce, 
their. own Coars being cut ard- 


weigh ſome of this juyce wigh ſome of che 
ince, being'cur*into ſmall pieces , taking 
their weight-in Stgar, aud with the Quines 


ſome quantity of.the juy: e of-Barbcries, -- 
: G 1 


Thaw 


nd 


Fi 


SS. 3 
. F 


brujſed; ant -parito them, thea_ ; 


| Roc guer , a pin of Mutadine, 


WW; P2clcrving, Tonlerving, 


N "then take the cleareſt Syrup and let it Rand 
onthe Coals two or three hours , and let_ 


them boyl alittle 6n the fire, then Candy 
the reſt of the Sugar very hard, aniſo put 


them together, ſtirring it while.it is .al- 
| gnoſt cold, aniſop t it into Glaſſes, 


2, To make Conſerve of Barberries. 


Af hen;the ſtalks are pickt, of, boy] thym- 


an fair water'till they ſell, and be very 
oft, then bruit t';em in-a miorter , then 
Krain then), and, boy! them again by, them- 
Kelves, then take 'for eiery pound, of them 
two pound ef 'Suga* i! and boy them 


together tut not.t601ong,, for. theu it will * 


my. #2. 
3. Ts make Conſerve of Roſes. 


Take of the buds of .re1 Roſes and ſlip 
away the whice-ends» anfl then {lip the 1eft 
of the Roſe as ſmall as you can , and beat 
#hemfine in a maxile morter;;, and. put to 
Every pound of Roſes, three pound and: a 


Halfof Sugar, then put it-upina Gally-pot 


and (@ i in che Sunf .r a fortnighe; 
2 4. To make Cinnamon Water, 


Take a quart of Whice-wine, a quart of 
| half a 


pound 
( 


A — 


——_— w_m_—_ — 


and Ca dying. 4 

pound of- Cinamon bruiſed , lay the Cina- . 
mon to ſteep in.the wine twelve hours ftir- 
ring them nox and then afterward put 
them into an Alerubick and ſtil them with 
a Sn:!e fire, and you may draw off from it 
three pints : But if you will not have F 
ſt: ong, inſtead of Muſcadine put info wu£y 
Roſe-water or White-x.ixc. E 


$. To preſerve Quinces white. 
Take to every pound of Q vince; .« pound 


. and a quarter of Sugar, charifie this Suga? 


with the white of an Egg, coar -your 
Quinces, but nt too much , then put this 


Sugar, an! Water, and Quince being ra v 


rogether, ar ſo make them boyl ſo fat 


- that you can ſee no Q nince, but forget not 


!9Turn them, and rake off what ſcum you 
.can keep them boiling thus faſt till you 


think they are caough, - 


6. To preſerve Raſpices. 


| Take gf the faire tan! well colou. ed Ras 
pices, an1 pick off their ſtalks very clean, 
then waſh them, but be {ure not- to broiſe 


them; then weigh them-, and to ev 


pound of Raſpices, put-ſix ounces 'of bard 
Sugar, an fix ounces of Sugar-Candy, and - 
<larific it with half a pint of fair yater, an{ 


4 P;cſerving,'Canſerv'ug, 
' four ounces of juice of RaÞices being clari- 
| - fied : boyl it toa weak Syrup, and then pur 


ia-your Raſpices tiring them up and down, 


-and ſo ler them boyl till rhey are enough, 
and you may keepthem all the year, 


7. To make Alack raons 


Take Almonds, blanch them, and beat 
'themiin a Mofter, with ſerced 5ugar ming- 
{ed -therew'th, with the white of an Egg, 
and Roſe-water, then beat them altogether 
.till they are thick as Fritters, then drop 
At vpon your 'Waters, and take it. 


S. Te Preſerve Cherries. 


Take ſome of the worſt Cherries ard 
Loilchem in fair water, and when the liquor 
is well coloured ſtrain it, then take. ſome 
of the beſt Cherries you can get, with their 
Weight mm beaten Sugar, then hay one lay- 
ing of Supar, and another of Clerries, till 
.all are laid in the Preſerving pan ; then pour 
a little of the liquor of the worſt Cherrics 
into it, boil your Cherries till they be well 
coloured, then take them up, and boil the 
"Syrup tiÞ} ir will burton on the {de of tlic 
&diſh and whenthey are cold put them up 


i, 


—_ "0" 


"<< 


aminaatys,. £ 


faſhion you will bake it in. 


' four pound of Sugar difſolyed in it, make;r- 


and Cuypinge, 5 
in a Glaſs covere4 cloſe with. paper, untll 
you uie them. 


9. To make Conſerve of Oranges and Le: 
12015 Or Pppins, | 


Boi) any 6f rheſefruits. as you would ds 
ro make paſt thereof and when it is ready 
to faſhion upon the Pye plare, then put. it 
into your Gally-pots; and never dry it; 
andthis is all the ditference berwixt Con-- 
ſer.e an4 Paſt, and this ierves ror an nave” 
fruits, as Pippins, Oranges aud Lemmons. . 


I0. To make Symbals. 


Take fine flowe: dry d, and as mach St- 
gar as flower, then take as much whites ot 
Eggs as will make it Paſt; pur in a little. 
Roſe-water, with a quantity of Coriander- 
ſecd and Anriſced, rhen moutd- it up in the: 


11. To make Syrup of Clove-gilli- flowers, 


Take a pound of Clove-gilli-flowers, the- 
whites being cut off, infuſe chem a whole 
night in a quart of fair water, then with 


ito +Syrap wishout boiling. 
B bo 


5 \& Ts 


P;eſerving, Conſervirs 
12. To make Syrup of Violets. 


Take of Violet flowers freſh and pickt, x 


2 pound, clear water boiling one quart,{Þut 
them up cloſe together in anew glazed pot 
a whole day, tt en preſs them hard out , and 
intwo pound of the Liquer , diſſolve four 
pound and three ounces of white Sugar, 
fake away the ſcum>and 'o make it inrs 4 
Syrup without boiling : 


23 To wakes ALzy me lade of Quint oF, 


Take a pottle of water, and four pound of 
Scar, and let them toyl together , and 
when they boyl, ſcum them as clean as Fou 
ear, then take the whites of two or three 
eggs and brat them to froath» put the froath 
into the pan to make the ſcum 1 fe, then ſcum 
it as clean as you can take off the Kettle 


—- 


and put in the Quinces, and let them boil a. - | 


—_ while and {tir them , and when they 
e boiled enough put them into boxes. 


14. To make Hippocras. 


Take # gallon of White-wine, two pound 
ef Sugar; and of Cinamon, Ginger » long 
Pepper, Mace n+ t bruiſed, Grains, Galin- 
gal Cloves not bruiſed, of each two pgenny- 
worth, bruiſe every kind of ſpice a _ 

| an 


T's? 


ay, 
—_ - 


-#hy E:ndPing.. >. - 
andput them: all together ' into an earther, 
pot for a day, then caſt them rkropgh your 


—= 


t> | tags tweor three rimes, as you''fee cauls 
ut and fo drinkir, a 

"+ pb eanfot, ;2 1B; 

d | 15. To make Almond Butter. 

r 


Take your Alafonds and blaunch theow, 
and beat chem; in a morter very ſmall, ay | 
in beating put.in 2 little, water. an4-when 
they are beaten pour in-,water into. tWO- 
pots and put half inro one and: half into a- 
nother, put Sugar to them and ſtir them 
* and lerthem boil a good while; then ſtraws 

y k through #ftraigner with Roſe-wiker , ang 
| F ſfodiſhirny. | 


| | 16, To pref erve Quinces red. 


| Pare your Qainces, andcoar them ; rherk 
take a3 Muca Suzar as they weigh , putting | 
to every pound of Sugar one quart of wa- 
fer, boil your QJjirices therein very lex- 
ſurely being cole covered, run them to 
Keep them. trom ſpotting; and when they 
are ſo tender t! at you may prick a hole 
$- Chroughthem wicha ruſh and thar they ate 
well coloured, thea boil che Syrup till ir 
will button on adiſh and ſo put your Syrups 
and them np cogether, | 


T'> 


B 4 I 7.Ts 


P;efrkvtag, Conſerving, 
17 To pickle Cucumbers. 


- Waſh your. Cucumbers clean and dry 
them ina clbath, then take ſome Water. 
Vinegar, Salt, Fennel tops, and ſome Dill 
tops, and a little Mace, make it faft enough 
and ſharpenough to the taft, then boil it a 
while, and then take it off, and let it ſtand 

fill it is cold; then put in the Cucumbers, 

'and lay a board on the top to keep them 
down, and tye them up clofe, and within a 

week they will be fit to eat. 


PB. To Candy Pear:»Plumbs and Apricocks 
- t0look. as-clear as Amber. 


Take your Apricocks or Plumbs, and 
give everyone a cut to the ſtone in the 
| notch, then caſt Sugar on them and bake 
chem in an Oven as hot as for Maunchert 
« cloſe ſtopt, bake them in aft earthen Platter 
"and let them ſtand haf an hour , then take 
' ther ot of the diſh, and'lay them one by 
one upon gla's plates, andſo dry them ; if 
'you can get gl:fſes made like Marmaler 
| Loxes to lay over chem , they will be tlie 
| ſooner Candyed. Inthis manner you may 
{| andy any other Tuit. * 


19. To 


” ">. * ww CY rFY Y UM Hap 


and Candyfng | 


19.. Topreſerve Oraxges.. 


Take a pound of Oranges, and- a pound 
of <ugar> pill the outward rigd- and inward 
white skin off then rake juice of Oranges 
and put them into the juice, boil them. half” 
an hour and take them off. 


20. To maks Oylof Violets. 


Set the Violets in Sallad Oyl, and flrain 
when, then put in other freſh Violets and 
ler them lye twenty days, then ſtrain them 
again and pur in other feth Violets, an. leg 
them ſtand all the year, | 


21, To makcream of Quinces, 


 Takea roaſted Quince , pare it and- cut 
it into thin ſlices to the coar , boyl ir 
in a Pint of cream with a little whole 
Ginger, till iþtaſt of the Quiees to your 
liking., thes ,put ,in- a little . Sugar and 
Arain it, and: always ſerve -it cold. to 
the Table. F 


23. To make 4 March-pan, 


Steep two pound of picked Almonds 
one da”? and two nights in fair water, 
and blaunch yhem our of ic, then 

B 5 bear 


[|- Table. 


7O P:cſerving, Conſcrving, 
with Roſe-water, put to your Almonds ſo 
many pound of Sugar, and beat your Sugar 
with your Almonds; then make very fine 
cruſt cither of paft or wafer, and ſprinkle it 
with Roſe-water and Sugar 3 then ſpread 
the ſtuffon it, and take it at a very ſo fire, 
always bedewing it wich Damask-water, 
Civet, aad Sugar; and Jaſtly with a gut 
of Dates guilt or long Comfits guilt , or 


with Cinamon-ſticks guilt, or the kernels ** 


6f the Pine-apple and 1o ſer it forth, 
23. Tomake Abigge Milk, . 


4 bs. 
 Boyl French Barley, and as you boyl it 
eaſt away the water wherein it was boild, 
till you ſex the water leave to change co- 
lour 3 as you put in more freſh water, then 
put in a bundle of Straw-berry l:aves, 
i!) and 4s much Cullumbine leaves, and boyl 
iſ it a good while; then put in beaten Al- 
monds and ſtrain them, aad then ſeaſon it 


il "with Sugar and Roſemary, then ſtrew ſome 


; Fugar about thediſh, and ſend it to the 


24. Ti g preſerve Apricocks, or Peay- 
lat þ / 


s when they are green, 


You way take any of theſe froits ard 


beat them well in a morter; and bedew them 


ſcald | 


| 


1 


1 


A T1 © & 
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| aud Candyine. Ir 
ſtald them in water and peel. them, ant 
ſcrape the ſpungy ſubſtance of, the Apri- 
cocks or Quinces, fo boyl them yery ten- 
der; raking their weight in Sugar , and as 
much water as to cover them, , and boy! 
them' very leaturely 3 then take them ug 
and boil the Sytup till 'it be thick , and 
when they are cold put them up with youg | 
Syrup into your preſerving Glaſſes. 


25: Topickle F reach Beans, 


Yon»mut take your Beans 'and ſiting} 
them boyl them render; then take theay 
off. and ter chem ftand till rbey are cold; 
pur them into-1he pickle of -Beer Vinegar, 
Pepper and Salt ' Cloves and- Mace with- & 
litle Ginge., 


. 26, To makes an excellent Jelly. 


. Take three gallons of fair water , an4+ 
boil. init g knuckle of Veal, and rwo Calves., 
feet (lit in two, withall the tat clean taken, 
fromLerween the;claws., ſo, let them boit -- 
td a, yery. tender Jelly : keeping it Clean 
ſcum d, and the edges of, the pot 'always 
wiped with a clcan alvath, that none of the 
{cum may: boil in, ſteain.it from the mear, 
and. [et it ſtand all night , and the nexc | 
morning take awiy the top and,;the bot-., 
| tom, 


12 P2efcrving Conlcyvine, 
Gm, and take to a o_ of this Jelly, half 
ſac 


a pint of Sherry ſack, balf an ounce of 
Cinamon, and as much Sugar as will ſeaſon 


It, ſix whites of Eggs very "well beaten, 
mingle all theſe together, then boit it half 
an hour, and let it run through. your Jelly 


bag. 
27. To inaks Aqua- Mirabil 6. 
Take of Cloves, —_— Cubebs, Mace, 


Cardamums, Nutmegs;-Ginger,vf each one 
dram ; juice of Celandine half a pound; 
Spirit of Wine one pint, White-wine three 
pints, infuſe them rwenty tour hours, and 
dgaw off a Quart with an Alembick, 


28. Dr. Stevens Water. | 


i Take of Cinamon, Ginger, Galanga, 
Abi Clovyes, Nutmegs, Grains of Paradiſe, ſeeds 
iti! of Annis, Fennel, Carraways, of each one 
dram ; herbs of Time; -Morher & Time, 
[//] Mints, Sage, Penny-royal Pellitory df'the! 
1! Wal, Roſemary, Flowers of Red Rofes, 
\ | Camomile, Qriganum, Lavender, of cach 
4///fone handful,. infuſe thetn twelve hours in 
{!!!] welve pints of Gaſcoign-wine, then with 
| [en Alembick' draw three pints of firong- 

order fromit, - | 
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29. To 


cud Cardyirg. . 13 


29. © T o make good cherry Wine, 


. Take the Syrep,of Cherries, and when 
it hath ſtood a while bottle it up, and tyc 
down the »Cork, and in a ſhort time it will: 


| be very good pleafant Wine, 


30. To makes Wafers... 


Take a'pint of flower, a ligleSream the 
yolks of two' Eggs, a little  Roſe-water, 
with ſome ſearced Cinamon and Sugar 
work them together, and bake them upon 


| hot lrons, 


31. To Preferve Grapes. - 


Stamp- and. ftrain them, ler it ſettle a- 
while, before you wet a pound of Sugar or 
Grapes with the juice, tone the Grapes, 
fave the liquer ;in the, toning tate off the 
ſtalks giverhem a boiling,take rhem off, and 
£ wthem up. 3" «+59 


32; To Pickle Purflain, 


Take the Purſlain, and pick. it into little 
pieces, and- put it into a Pot or Barrel, 
then take a liczle water, Vinegar and Salt 
to your taſt, it muſt be- pretty ſtrong of 
the Vinegar and Salt , and a little 

Mace? 


14 Pzeſerring, Conſerving, 
Mace, and boil altrheſe together, and pour 
this liquor boiling hot into the Parllain, 
and when it is coll ty & cloſe , but lay a 
little board on the top to keep it doven;an4 
within a week or two-it is fir to eat. 


33. bo preſerve green Waly;uts. 


Boil your Walnuts till the water taſt 


bitter, then take them off, an1 put them in , 


col{ water, and p:ll oft the bark, and weigh 
as much Sugar as they weigh and a litthe 
more water then will wet the Sugar, 
ſet them on the fire , and when they, boil 
up take them off, and let them ſtand 
two days, and thea boil them again once 
more, , | 


* 34: To preſe ve Curraits. : 
Part them 'nthe rops, and lay a lane of 
Currants,:and a lane of. Sugar , and ſo boyl 
them as faſt as you do Raſ-berries., do.not 
put them in the ſpoon but ſcum chem-, boil 
till the. Syrup be pretty thick then take 
them off, and let them ſtand till they be cold 

and put them into a gla. | 


35. Tomake Gooſe berry Cakes. 
Pick as' many Gooſe-berries as = 


FF 


- 


pleaſe and put them intoan carrhen Pitcher | 


and - 


"and Candyive, T5 
and fer it in a kettle of water till they be ſoft, 
and then put them into a five, . nd let chem 
ſtand till all the juice be out, and weigh 
the juice , and as much Sugar as Syrup, 
firſt boyl the Sugarto a Candy , a"d take 
it off, and put inthe juice and ſet it on a- 
gain till it be hot and take it off, and \ſer 
them in the Preſs {ill they be dry, then chey 
are xeady, 


36. An excchll:nt broath, 


| Take a Chicken and {et it on the fire, and 
when ic boils ſcum ir, then put in. a Mace, 
and a very little Oatmeal, and ſuch herbs as 
the party requires; and boil it well down, 
and bruite the Chicken and put it in again 
and it is good broath: and to alter it you 
may put in fix Prunes, 'and leave out the 
herbs or put them in as you pleaſe, and 
when it is well boyled , ſtrain it and, ſeaſon 


"it; | 


37. To make Angellets. 


Take a quart of new milk, anda pint of 
crgam and put them together in a little 
Runnel, when it is come well take it up wit 
a ſpoon, and pur it into the Vate ſoftly, and 
- let it ftand twodays till it be pretty Riff , 
then ſlip it out = 


falt it a little at both 
; ends 


46 ÞP:ec i ving, Conſt rvin fg, 
ends; amd when you think it is falt enough 


ſer it a drying, and- wipe them, and withina | 


' quatter of a year they will bexeady to cat. 
28, To make Fi ily of Harts-hoyn. 


Take four ounces. of the ſhavings of 
Farts-horn of the inſide,and rwo Ale-quarts 


' of water, put this in a Pipkin, and boil.it | 


very gently till ir come to a quart,” the 
Harts-horn muſt be- ſteeped 3 or 4 hours 
' firſt afterwards put a lictle into. a Saucer 
till it be ccld>and if it be cold and Telliethit 
is boil'd enough; Then being wazm take jt 
. off the fire, and ſtrain it hard through a 
cloath, and ſet ir a cooling till it be hard 
Jelly. then take two. whites of eggs; and 
beat them very well , er with a ſprigg of 
Roſemary or birch, (but.net witha. ſpoon), 
till a water come in cbe þottom , then put: 


theſe beaten! eggs and the water thereof into; 


a $killet and all the Jelly upon it,with three 
ſpoonfuls.of damask-Roſe-Watgryand a quar- 
; ter of a pound of Sugar,and when it, boils, 


. Ric and lay it pretty well , then ftrain ic _ 


through a cloath and let it cool, and of this 
take four ſpoonfuls in the morning faſting, 
' and four a clock in the afterno-n,and'this i3 


excellent good for the weakneſs of the back, * * 


. 42, To 


F 


$ 
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409: Topreſerue Damon red, or 
(operas; 


Take their weight in Sugar , and water 
enough to-make a Syrup to cover them, {0 
boil them a little therein _ cloſe cove. 
red turning them for ſpotting, ler them ſtexd 
all night in their own Syrup, then ſet them 
upon a pot of ſeetHing water,and ſuffer your 
Plumbs- to boyl no faſter then the water 


. under them; and when they are both 


ſweet and tender take them up, and boil the 
Syrup again till it be thick , theo put up 
your Plumbs and it together in-your pre+;# 

ſerving glaſſes. | W 


41. To make Roſemary water, "I 


Take the Roſemary and the flowers in- 
the midſt of Afay betore Sun-rife, ſtrip tlie 


| leaves and flowers from the ſtalks,then take 


4 or 5 Elecampana roots, and a baidful or 


. two of ſage, then beat the Roſemary, ſage 


aid roozs together, till they be very ſmall, 
then take three ounces of Cloves & as much. 
Mace, and half a pound of Anniſeeds, and 
bea: theſe ſpices every. one by themſelves 


 -*thentake the herbs and the ſpices, an4 put 
thereto 4. or 5 re of good W hite-w ine, 


then put in all the:e herbs, ſpices and wine 
inte. 


18 - P2eſeiv'reg, Conf: rv.ng, ns 
into an earthen-Port, ard put the Por into the 
ground about ſixteen days, then take it up 
and difli] it with a very ſoft fire, . | 


43, To make Pomatum, r 


Take freſh Hogs ſuet clean'ed from: the 
films and waſht in White-wine one pound. 
and as mi:ch ſheeps ſuer waſhr in Whiute- | 
wine, then take about ſixteen Pomwater 
Apples cleaned and boyl d in Rofe-water; 
add to theſe RoT-wood, Saſſafras, Roots of 
Orrice Florentine of each ſix drams, of Zez.- 
20:in, Stcrax Calannta half an ounce of each © © 
ard ſo make ir inro an Oyntment, 


' 44. To maks O)l of. ſweet Almonds. 


 Takedryed ſweet Almends as many as _ 
you pleaſe, beat. them very '{mall and put 
them into a rough hempen. loath, and with» _ 
out fire by degrees pre!s out the Oyl. 


4.5. An excellent Water avainſt firs 
of the Mother. * © 


Take Briony-roots, Elder-berries ripe, 
and dteſt at a gentle heat in a furnace and 
cleans'd from their ſtalks, of each.two oun. 
ces; leaves of Mugwort., Dittany , Fea.” 
thertew, Nep, Baſil , Penny-royal , Rue, # 
Sabine » all dryed inthe Sun of each half 

alt 


e ! 
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an ounce , peels of Oranges rhe out-fide 
dry'd an ounce and a half s Myrrh , Caſto- 
reum, of each three drams » Saffron one 
dram” powder them ard ſteep them eighr 
diys intwo quarts of the ſpirit of Wine 
then ſtrain through a very quick hair 
frainer. keep the ſtrained liquorin a glaſs 
very well ſtopt. | 


46. To makg ſyrup of Hormuwood. - 


Take Roman Wormwood , or Pontick 
VVormwood half a peund ,' of red Roſes 
two ounces, Indian ſpike three drams 3 old 
rich White-wine and juice of Qinces of 
each txo pints and a half, bruiſe them in an 
ea rthen Veſſel twenty feur hours, then boil 
them till half be waſted ſtrain it, and fur 
to the raining two pounds of Sugar , and 


. boil it to a Syrup. 


47. To make conſrve of Quinces, 


\Take three quarts of the juyce of Quin- 
ces clarified,boil it until two parts be waited 
then put to it two pounds of white Sugar, 
thea boil them to the thickneſs of Honey, 


48. To make Syrup of Poppies. 


Take the heads and ſeeds of white Poppy 
and black, of each fifty drams , Venus hair 


OO O——— 
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- the ſeeds of MaHows ; and Quinces tied up 


| boil them in eight pints of water, untill 


by 
cru 


20 , Preſerving Conſcrving, ; 
fifteeg, Licorice five drams, Jbjubes' thirry * 


-. Drams; Lettice ſeeds forty drams, and of + 


- | 


in a fine rag, of each one dram and half; 


halt be waſted, ftrain it, and'to every three 
pound of liquor put thereto Perrides, & Su- | - 
gar of each-1 pound; boil.chem tv a Syrup. | 


49, To makgs honey of Roſes. 

Take of pure white honey diſpumed, | 
freſh juice of red Roſes one pound,put them | 
into a Skillet, and when begin to boil, . , 
chrow into them of freſh red Roſe lewes | 
picked , four pounds, and boil thegr ywarill SY 
the juice be walted; always ſtirring it, then ' 


...ftrain ir, ard put itup in an Earthen pot, * 


50, To make Syrap of Lemmens.. 
Take of the juice of Lemmons purified | | 


ing through a W oolen ftrainer with 
thing three quarts andan half, and of 


white Sugar five pound 3 boil chem with a 


ſoſt fire 1@ a Syrup. 


Fi. To make Spirit of Wixe, ' 
Take of good Claret, or White-wine, ' 
or Sack, enough to fill the Veſſel, wherein: , - 


,you make your diſt Ration to a tuird part, 4 
then- put on the head furniſhed with the | 


Noſ 


Pe” 
— 
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ty { Noſe or Pipe, and fo make your diſtillation 
| of firſt in aſhes, drawinz abont a third part 
up from the whole; as tor example, lix or 
lf; - ighr pints out of four and twety, then ſtill 
mull 7 a2ain in B. 2. drawing another-third 
re} pait, which is-two pints, {0 that the ofcner 
SU- you diſtil it, the leis liquor you bave b 

- | the more ſtrong, ſome uſe to rectifie. it ſe- 
ven times, y 


_—_— _—_ 


- ——————— 
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ens» 


ws | 52. To make Syrup of Maiden-bair, 
oil, ., Take ofthe herb Vaiden-hair, freſh ga- 
ves | thered and cut a little, five ounces 3 of roots 
will \ of Licoriſh ſcraped two ounces;ſReep them 
hen * _ twenty four hours in a ſufficient quantity « f 
t,  *hct water then boil them according toarrt ; 
- . Add four pounds of Stigar to five pin's of 
the clarified liquor; and then boil them to 
fied | Syrup. | 


- 


vith | X 
dot _ 53. To make Syrnp of licorifh 
tha 


Take of the Roats of licoriſh ſcraped twe . . * 
- ounces . of colrs-foot four handfuls; of Mai- 
| 'den-hair one ounce of Hy[op' hilt an ounce, 
MA infuſe them twenty-four hours-in a ſufficient 
"ein. | - Jantity of water, then boil tliem Till oge 
—_— half be waſted, add to the ſtrained liquor, a 
he ou of the beſt clarified honey, and as 
Not. "vc white Sugar, boil them was #5 


Pzcſeriing» Conxrtivg, 


54. To make the Kings perfume. 


Take fix ſpoonſyls of Roſe-water, and as 
much Amber-greece as weigheth tyo Daf- 
tey-corns, and as much Civer, with as 
much Sugar as weigherh' two pence beaten 
in fine powder ; all theſe boiled together 
in 2 perfuming pan is an excellent per- 
ſume, OD | 


55. The Queens perfugne, 
- Take four ſpoonf ls of ſpike water, and 


four ſpoon:yls of Damask water, thirty 
cloves, and eight bay leaves ſhred 8s much 


Sugar as weigheth two pence; all thet - 


boiled make a good perfume, 


56. Kins Ed vards perfume to make Your 
| houſe ſmill like Reſemary, * 


Take three ſpoonfuls of perfet Ro. 
mary, and as muchSugzar as half a Wal- 
nut beaten in ſmall powder ; all theſe boil- 
ed rogether in a pexf mins Pan upon hat 
Embers with @ few coals is a very ſweet 


perfume, 


J7. To make conſemue of Reſemary, 


Take your flowers of Roſemary, which 
you may gather either jn 44zrch or Sep» 
fy SS, $ers- 


| 


| 
| 
| 
| 
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' 4 gempber, when you have beaten them to pap, 


rake, three times their weight in Sug r, 


| pount.them all together andiet them inthe 


- 


Sun an{ is uſe them, 


58. To wake ſyrup of Cewflips. 

Take the dided water of Cew-ſlipp, 
and put threto your flowers cf Cow:-(lips 
clean pickt» and the Ereen knobs in the 
bottora cut oft» and Loit chem up into a 
Syrup» take t in &4lmord Mxk, or fome 
o.ber warm thing; it is goad againſt 
the Palſie and frenzy and to procure ſleep 
to the f1-k. EO ; 


59. To make Marmelade of Lem- 


1027s 431d Oran Sts.” 


Fou may toil eight ornine Lemmons or 
Orangcs » with four or five' Pippins, and 
dra'v them through a ſtrainer ; then take 
the weight of the pulp «11 rogether in gugar 
and boil ii as you do Marmelade of Quinces 


_| andſo box it up. \ 


1 


: 


\ 6D, To make Angelica yat 5r. 


Take a handful of Cardurs benedi®us 


= | @nddry it, then rake three, qunces of, An- 


{ gelica roots; one dram of Myrrh, half an 


| Qunce .of Nutmegs2 Cinamon and oy 
ag btn eb as Gur 
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\ and Pepper, of each a quarter ot an ounce; 
two drams of Mace, one dram of prains, 
of Lignum Aloes, Spikenatd, 7a»: .O«c- 
ratus, of each a dram ; ſage, Borage, Bug- 
16s, Violets, and Roſemary -tfiowers sf eac 
'half a handtul, bruiſe them and ſteep. rhem 
ina pottle of Sack twelve hours, and. diſtill 
itas the reſt, 


61. Tomake.Quiddany of Cherries. 


| When your-Cherries are fully ripe, an1 
| re tothe ſtone, take them and pull out! the 
 gſtones, ani'beil your Cherries till thzy be 
' .alltroken thenſtrain them and take rhe 
1iquor ſtrained out, ard boil it over again, 
. and put as much Sat ro it as you thik 
convenient, and” when it | is Gold that 
you think x .is-thick enough pur .it wta. 
your boxes, / = 


62, Tocyy Cherries. 


Take fix pound .of Cherries -and gone 
them, then take a pound of Sugar and wet 
-1t with the juice of the Cherries, afi{” boil 

it 2 little, then pur in your Cherries an! 
| . koil themtill they are clear; let'themTye in 
| «the Syrup © week-then- drein thera from 
| .the 


' fourouncesef each, one dram, and half of 
Saffron 3 of Cardonius, Cubels, Gatingat, 


— —O—— — Can 
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the Syrup, and lay thera on. thin boards, or 
ſheets of glaſs to dry. in.a ſtove, turn them,” 


; twice aday, and when they are dry, 'waſh 
» | off the clammineſs with warm, water » ang 
> | dry themalittle longer. 

; 63. Ta make brovn Aetheghn, 
Ta':e'ftrong 7 pray and put as muck 
| Honey to itas fjull make it ſtrong enough 


| | tobearanEgg; boil them very well toges 
ther, then ſer it a cooling, and when it is als 
moſt cold put in ſome Ale-yeaft, then pyx. is 
into a ſtrong Yeſſe}, and when ic bath dong 
working, puta bas of ſpices into the Veſſel 
and ſore Lemon Peel. and top-it up coſe, 


, andinafewdays itwill be fit to.drink , hag - */ | 


the longer you keep it the betrex.. 


64. Tocandy Oranges or Lemons, af- 
"ter they axe preſerved, * $7 
Take them-out of the Syrup y. and drain - 
| them well, then boil ſome Sugar to a candy! 
| height, and lay your Peels in the bozo of 
a five, and pour yo.r hot Suzar ever themy 
| andrhen dry them ina ſtove.or warm oven, 


65. Topreſerve Oranzes fer he. -- 
ls * Porrcipal faſwen,. 5 
Open yo1 r Q-anges at th? end; and rille © 

PE 0 0.t 
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6 Preſeeving, Confcrvine, 
nr all the meat, then boil them inſeveral 
warers till a ſtraw nay go through them, 
then take their weight ann. halt in fine Su- 
gar, and to eyery- pound of Sugar, a pint of 
water, boil it and ſcum-it, then put in your 
Oranges and'boil chem a little more, then 
take them up, and fill chem with preſerved 
Pippins, and boil them-again tif you rhink 
they arc enough 3 but if you will haye them 


4— jelly, make a new'Syrup with the water 


wherein ſome ſliced Pippins have been boil- 
ed, and ſome fine Sugar, and that will Lea 
ftiffJelly. 


66. To make good Uſquebath. 


" Take two Gallons of good Aquayitz 
four ounces of the beſt liquorice bruiſed, 
four eunces of Anniſced brui.ed, put them 
into a Wooden, Glaſs, or Stone Veſlel, 
and coyer them cloſe. and ſo let them ftand a 
week, then draw off the cleereft and Sweet-, 
eſt with Molofſo's, and keep it in anether 
Veſſel, and put in ſome Dates, and Raiſcns 
ſtoned; keep it very clofe from the Air. 


67. To make Italian Biker, 


Take ſerced Sngar; and a little of the 
white of an Egg, with ſome _Ambergreece 
ard Muvk, beat themall to a paſt in an Ala. 
blaſter 
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btafter Morter, and mould it in aliztle | An- 
niſeed finely .duſted/, rhen make' it up in 
Eoaves, and cut- them about like Maunchet, 
then bake them' in an Oven, as hot as for 
Maunchet,/and when they are riſen ſome- {| 
what high upon the Plates take them forth, ' | 
and remzove-rhem nor of the Plares rill they | 
be cold, for they will be very apt to. break, 


68. To make French Birkee, i 


Take half a peek .of Gower, with forr 
Eggs half a pint _of Ale-yeaft, one ounce 
and half. of Anniſced, a, litle (weet ercam;) 
and @ little cold water; makeall.jgis a Loaf, i 
and faſhion. ic ſomeghing long, then cur is; 
into thick ſlices. like Toſts, after it hath 
ſtood wo days, and. rab them over with f 
powdred, Sugar. and lay them in, ,wanm - 
Sun and.,{6, dry, them .and ,Sugar-them-as | 
you dry them-three, or four times, 'chen put 
them into Boxes for ule, . | 


69. To maks Super Place. 


_ Take ſerced. Sugar, and make it up in paſt 
with — Reeped in Roſe-water, 
and when you' have brought it co-a perfe& 
paſt, rowl iras rhin as eve you can,and then 
print 1t .in_moulds of what faſhion you 
pleaſe, and fo let them dry as they ly. 

C .-3 
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29. Pz.ſcrvings Conec! ine, 


.70: Temeks Pomander. _, _ - 
- Take halfan pune of Benjamin , andaz 
much Storax, ard as muck Lapdanum, with 
fix grains of Musk; and as much Civer, and 
two grains of Amber-greaſe, and one dram 
of ſweet balſom, beat all theſe together in 'a 


|" hot Mexrer>then ronl itup in beads as-big,. 


or as little as. you pleaſe ,.and whilſt, they 
| are hot make holes in them to ſerve he 


your uſe-'' -;-: 
71. To makectnſerve of Damſons. 


Take ripe Damſons and -put them into 


ſcaiding water |; andhalf af hour ater ſer 
them over” the fire til} they - break; "then 
ſtrain thera throvgh''#*Cnllender, and let 
them cool therein,then train them(through 
a-peice of Canvas) from" their ſtones and 


| 'skins, ani then ſer tHem-oyer the fire again | 


red 


} thenpytto them a*gool quantity" 


Wine; and {s boil-ir oftenftirring it vl it” 
be thick , and when it 'iSalmoſt boil d'ie- - 


nough, put ina convenient proportion of 

Sugat;, and ſtir it very well together , and 
rhen put ir into your gally-pots. 
7 Ta baks Oranges 

Pect all the bark off,and boil them in-Roſe- 


4 ygr,"and Sugar till they are wender, then 
448 make 
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makeyour Pye. and ſet thetn whole in it, 
and put in the liquor they are boit in int 
the Pye, and ſealon ic with Sugar + Cina- 


mon an{Ghtper,. - 
73. Toprefſerce Peaches. 

Take a poutti of your faireft and Let cas 
lour'd Peaches and with a wer linnen Gout 
wipe the white hoar of. them, tha par- 
boilthem jn half a Pinr of White: winzg 1) 
d pint 4nd a half*df funnng ater, and ve», 
ing parboil'd peel oif qhe whice $kin 6: the.n 
and then weigh them ; "rake to your pound 
of Peaches three quarters of a-pound of 
refined Sugar,and diffalye it in a quarter of 


a pint of White-wine, and boyl i: almaſt to 


the height of a Syrup , then put-4n- your 

Peaches, and let them boil inthe Syrup. a 
uarter of an hour or more if need require, 

rhen pat them up & keep chem all-the year. 


74... Te preſerve Gopſe-berries, 
Take Gooſe-berries,or Grape;.or Barber- 
ries, andtake ſomewhat more then their 
weight in Sugar b:aten very fine and (olay, 
one laying of fruits, and another of Sugar, . | 
fill all are laid in your preſerving pan, . 
then take fix ſpoonfuls of. fair water , and 
boil your. guirs therein, as, faſt as. you _. 
can, until Mey be oY clear, then take 
& ; . 3 


- ” — 


20 . Prelerving Conſerving, 


gally-pors.. 


5. To preſerve Pippins white. 
Pare your Tide and cut them the croſs 


' Sugar a pint of water ; then put the Sugar 
ro the water and let it boil a while , and 
then put in your Pippins, and lerthem boil 

| Till they beclear at the core, then take them 


| off and put them up. ? 
-6.:To 4 4acdp Grapes, 
Tramn bem of Alt ot Lodo tofu 


or Gtapes with the juice, ftonexhe Grapes, 
favethe liquor inthe Roning, "rake off the 
s, give them a boiling, t.ke* them off, 


79. To preſerve Angellica Ravts. 
Wath the Roots and ſlice them very 


| days; change the water every day, then] 

| che Roors into a'por'of water , and fer, they 

|  brg embers all night, in the mornin put 
| y the warer, hey take a pound of Roots 
| Fehr mas of wager, atid'two pypnd of Su- 


G47, 


them up, and boitche Syrup by ir ſelf, till it 
be thick, when they eros them inro 


4.7 capped weigh them , add to a pound of 


mreag” ELICIT ru IULEi non anIenoficoT., . 


Fr Tertte's while, then wet a poydll of Sagar” : 
aidpurttiem up. - PEIDSS 


thinz and lay them in water three or fear 
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oar. let it boiland. ſcum it clean, then-put in " 
the Roots, which will be ' bo | d Before the 
Syrup- then take them upand boil the ,Sy- 
rup after, they will ask a whole days. work . } 
very ſoftly, at St- Andrews time is the beſt 
time to dotl.em inall the year. , 


78, To m-:k: ©yriup of Quirc-s. * 

Take of the juice of Quinces «clarified 

three gnnern boil it over a gentle fire xill 
half of it be confumed, ſcum it and add ro 
& chouy pints of reg wine, with four pouni .. 
of white” Sugar, boyl it into a Syrup , aiii<.. 
perfumeie:With; a. dra and ale” 's 
nation, and of Gloveliad: Singaapcd E: 
iwo ſcruples. .- 5.9 


4 \ 


'79. To make Walnnt-watir,” \, 
| Take of green, Walnuts a pound and: 
half, Gini Radiſh-roars one. _ 
_- Aſarabacca fix! ounces, Radiſh; ſeeds * 

dur ounices ; Let all of them being bruiſed 
be ftceped in three pints of White-wine- | 
Vinegar for three days;and then diftil them 
ins leaden Still till they be dry, 


80. To make Treakle-Water, 


Take of the juice of green Walnuts fonr 
Pound, juice of Rue.three:pound , juice of 
£4 | Ear- 


I Pzefertine, Tonferving, 
'Carduds, Matigolds aid Balm, of each tw0O 
ound, green Peta"tis Roots one pound and 
alf, the roots of Burs one pound, Angelica 

mhd Maſterwort of each halfa pound + the 

-Yeaves of Scordium four handfuls » old Ve- 
nice Treacle and Mithridate of each eight 

ounces, Canary wihe [ix quarts ,. Vinegar 
three quarts, juice of Lemons one quart; 
dipeſ rhetn two days either in Horſe-dung 
bt Ina Bath,cheVeſſel being cloſe ſhut,theh 
wiftil thetti in Sand, +in the diſtillation you 

_ may inake a Theriacal extraftion, 

+ TT, 

=. 1$t, To mike Syrapof Cingmen. 

" BYate of Einamon groſly bruiſed 4 ounces 
Keep it in White-wine, and ſmall Cmamon 

water cf each halfa pound. three days in a 

* glas bya gente fire; ſtrain it, and with a 
; , ad and half of Sugar boil ir genily to a 

.Syrnp, This Syrup refieſheth the Vital 


© & 


- Spirirs and cherifheth the Heart and Sto- 


mach, helps-Digeſtion, and cheriſheth the 
-whole body exccedingty, 


&2. To make Syrup of Citron peels. - 
/ 


Take of freſh yellow Citron peels, five. 


[008 
. 


ounces, the berries of C herms, or the juice 


of thei brought over ro us two drams, 


j ſpring % 
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ſpring-water two. quarts 3 ſteep them all 
ight, boyl themrill talf be conſumed; rake 


n 
off the ſcum; ſtrain it; and with'two'pounds? 


and half of the whireſt'Sugar, boyt irmro a 
Syrup :. let half of ic be without Mask/but 


perfume the ather half with three grains of 


Musk.ty&d up in a rag. | 
$ 3. To make S Jrap of Harts-horn, 


Take of Harts-rongue itheee'landfuls, 
Polipodium-of the Oak, the roots of both 
ſorts of Buglos; barks of the roors-of. Ca- 
pers and Tamaris,otcach two ounces, Hops, - 
Nodder,'Maiden-hair; balm , of. efich*twe 
handfulls; boilichem-in four quarts of ſpring-" 
water till ir comestofive, ſtrain it; and with 
four pound+of Sugar, make it into -Syrup 
according to Arr, * 9557 4 


. 
- 


84. An Oy! perfume for Glow:s+that ſhall 
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Take Benjamin two ounces) Korax ant © 
"Calamint each an ounce tut the two firſt 
mu? be finely bearen by themſelves ; then 
takea pound of (weer Almonds, and mingle 
It with -the Storax and Benjamin upon a 
marble ſtone, and theriput it into an ear- 
then pot with more Oyl , then put n*Your 
Gloves powdered, and fo lct it ſtand } 

CS cr. Wy - 


34 Pxtſervirg, Conſ:1d ve, 
very cloſe.covered ; an{ when you will per- 
fume- a/ pair ' of Gloyes, take a litcle fair 
water -in- a ſpoon; and wipe: your: Gloves: 
very-fine with ; take anocthtr ſpoon, anddip -: 
| 'ir in yorx Oyl, and:rub it on your Gloves y 
| -andlet them dry this. is excellent. | 


By. An excellent Water for onethat is in 
. + © 1. Conſumption. | 

_ Take three pints. of Milk, atid:. one pint 

'vired Wine, twenty fouryaiks ofhew laid 


| » bear them yery we bor gurark then 

fff; much whitcbread'as will drink up the 
{ Wine, and put to.it ſome Cow-ſlip- lowers, | 
and diftil, them : Take: a ſpooriful of. chis,, * 
Morning.and-Evening, in Chicken, or Mu - . 
"ton wo. 4 and in one month it} wil cure 
any. Conſumption. 


| 86, To make Ba ley Water, 


Take a penny-worth of Barley, a penny- 
wofth of Raifins of the Sun, a penny- 
"worth of Anniſeeds , a balf peany-worth 
of Liquoriſh, about two quarts of water, 
| boil all: together till half be conſumed, 
q| then fitain.it,, and when 'it is cold drink 
'ﬆt, your Liquoriſhmuſt be ſliced into ſmall 
peices, - 


hs a ac at nos 6. of 29S af. 6 
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87. Dr, 
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$7. - Dr. Deodates drink, for the 
Scearvy, | 

Take Roman Wormwood, Carduns be- 
nediftxs, Scurvy-graſs, Brook-lime , "Wa- 
rter-ereaſes, Water-trifoil , of each one 
handful, Dodder , Cetrach,. Soolopendria, 
Burrage , Buglos , Sofrel , Vervain, or- , 
Speedwel, of cach half a handful , ' Elicam- * 
Pane root ene ounce , Railms of the Sun 
three ounces , lices of Oranges and Lem- 
mons, of each fifteen, boil, or rather infuſe- 
theſe in a double glaſs, with ſo much" 
Whhite-wine as will make a pint and a half - 
of the liquor when it-is done. | 


$38. Aconſerve to ftrencthen:the Back, 


| Take.Eringo roots, and conferyverhem as 
you do damask, white and red Ro{esin eve- 
ry reſpeA the pith being taken -vut;” one 
pound and” a half of Sugar is enough for e- 
very pound of Roots, with three pints of 
water ſtew them cloſely at 'firſt-as you 'ds 


' your Roſes ; if you add to them five or ſix __ 


—_— 


grains of Amber-greafe beaten tv fine pow- | 


+ der, it will be much morecordiat.” 


8g. To make exciltent Aqui Coltpoſira fur 
a Surfeit or cold ſtomach. 

© Take a handful-of Roſeinary ,-2 root of 

CT TT Ervls- 


4 
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Enula-campane, a handful of Hyſop, half-a =» 
handiul of Thyme, fix handfuls of Sage, as . 
much Mint and as much Penny-royal, halt 
-a handful of Hote-hound , rwo ounces of _. 
Liquoriſh well bruifed ' and as much Anni- Þ 
ſeeds : Thentake two gallons of the beſt, 
Krong Ale, and take all the herbs aforeaid, 

_ and wring them aſunder, and put them into |, 
an earthen pot well covered , and let them 
Nand a day and a night, from thence pur 
all into a braſs pot, and ſet it on the tire, and 
Jer.it ſtand till it boil, then take it.from the 
Are-and ſet your Limbeck on che pot-, and 
Kop it cloſe with paſt that there come no 

ir out of it, and till ir out with a ſoft fire, 

you may ad to it 1 handful of red Fennel, 


mw 


-HO« To make Balm water. 


"Take four gallons of ſtrong ſtale Ale;half 
a pound of Liquorith, two:;pound of Balm, 
two ounces of Figgs, halt a pound of Anni- 
ſeeds, one ounce of Nuttnegs, ſhred the 
Balm and Figgs very ſmall , and let them 
ſtand ſeeping four arid twenty hours, and 
+hen pur it in a.Stillas you uſe Aqua-vitz. | |; 


91. T o pickle Broom-buds, | 
"Take as many Broom-buds as you pleaſs, 
ES: make : 


7 


th + 
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make linnen bags and put them in, and tye. 
them cloſe, then: make. ſome. brine with 
water and ſalt, and boil it 'a- little, ler -it- 
be cold , then put ſome -brine 'in a deep ' 
eartlen pot, and put the bags in it, 'and 
lay ſome weight” on them ,-let it lye 


there till it look black ,- then ſhift it a+ /. | 


gain ſtill as long as-# looks. black, boil. - 
themin a little Cauldron, and put them _. 
in Vinegar a week or two , and they will 
de fit to-car. 


92. To make 706d Raſpberry IVine. 


Take a gallan of Sack, in which let two 
gallons of RaÞberries ſtand Reeping the 
ipace of twenty four hours,chen ftrainchem 
and put to the liquor three pound of Raifins 
-of the Sun ſtoned ; let them ſtand together 
four or five days, being fomerime ftirred to- 
gether, then pair off the cleareſt and put iz 
up in Bottles and ſet it in a cold place if it be 
not ſweet enough'y ou may put Sugar to it. 


93. Fo make excelleat IPPorras 11 4 
| inftan. 


Take of Cinamon two onnces, Nutmegs, | 
Ginger, of cach half aq ounce, Cloves two | 


- ® - 
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drains, bruiſe rbeſe ſmall , then mix theſh + » 
with as much ſpirit of Wine, as will make _. 
them into a- Paſt; let them Rand: cloſe co- 
| vered ina glaſs the ſpace of fix days in a 
if cold place, then preſs our the liquor and f 
| Keepitin a glaſs, A few drops of this . 
i fiquor- put into any Wine giveth it a 
[} reliant reliſh and odour , and maketh'ir | 
| as'good as any Hippocras whatſoever ia . 
| .an'inſtant, 


9.4. Tomake artificial Malmſey. 


| Taketwogallons of Engliſh Honey ,put - 
{ .mto it cight gallons of the bef ſpring- 

| water, ſet theſe in, a Veſſel over a gentle 
{| fire, when they have boil'Ugently an beur 
| rakethem off, and when they be cold'put 
[/-them into a ſmall Barred or Runlet hanging 
| in the Veſſel a bap of ſpices , and ſet it 4a 
{-the Cellar, and in half a year you may 


LArink thereof. __ 


- 


05. To mike artificial Claret-wine. 


$-of the beſt Syder, put thereto eight pound ; 
of the beſt Malaga railins bruiſed in a - 
I! Morter , let chem ſand clcſe covered in 
qa warm place the ſpace of a fortaipht, 
every two days Rirring them! well toge* 
[1 ther 


ll Takeſix gallons of water, two gallons 


nd .. 
! Wn wma, MM Q ff Md mm a a = cc. . 59. : 
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| 


- 


.. *rich edouror if you put two orthree drops : 
, 'roundthe brims of rhe glaſs ir will 'ds as! | 
well, balf a ſpoonful of it taken' either of it _ 
ſelf, or mitt with ſome ſpecifical liquor is a 

. moſt richcordial, 


ard Tandying ; ui 


ther ; then preſs out the Raiſins, and pur 
the liquor-into the. { id Veſſel again, to 
which add a quartof the juice of Raſ-ber- 


ies, and-aPintof the juice of black Cher- 
ries; cover this liquor with bread ſpread * 
xhick with ftxong Muſtard , rhe Muſftard- 
ſeed beingdown-ward, 2nd (6 let it work ' 


by thefire ſide threeor four days, then-rurm- 


irupand let it ſtand a week, and then: bottle” 


it-up, and ic will taſtas-quick as bottle Beer 
and becomea very p caſantdrink , and in- 


deed far better and' wholſomer then our 


common Claret. 


96, To make ſpirit of Amber-greaſe. 


Take of Amber-greaſe two drams , of © 


Musk a dram «cut them ſmall; and put them 
into a Pint of the beſt ſpirit of Wine, cloſe 
up the glaſs Hermetically, and digeft -them 
in z very gentle heat tifl you perceive'they 
are diſſolved, then you may ufe'it ; Two 
or three drops-ormore if you pleaſe of this 
ſpirit put into a pint &f Wine, gives it a 


$7. An 


| 
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97. Anexcell nt ſweet Water. 


Take a quart of Orange-flower water,as 


much Rofe water,with ſour ounces of Musk- 
willow-ſeeds grolly bruiſed,of Benjamin twe 


ounces,of Storax an ounce, of Latdanum fix 


drams, of Lavender flowers two pugils , of 


ſweet Maxjoram as much, of Calanis Aros 


maticus a dram, diſtil all theſe in a glaſs ſtill 
in Balneo:, the Veſſel being very well cloſed 


that no yapourbreath forth ; note that you. 


may make a ſweet water in an inſtant , b 
putting in a few drops of ſome diſtilled Oyls 
together-iaio. ſome Roſe-water , and brew 
them well rogether, 


98. Dr, Burges Plague Water, 


Take three pints of Muſcadine. and 

18 it Sage and Rue, of cach a handful till @ 
pint be waited, then ſtrain it; and ſet it over 
the fire again, put thereto.a dram of long 
Pepper, Ginger and Nutmeg, of each halt 


the. 


— 


an ounce being all bryiſed together. z then . | 


boil them a Jiule, and put cheretpo- half, an 


[| © ounce of Andramachus. Treacle,three dreams 


-of Methridate, and a quarter.: ofa; jigs of 


Angellica Water. Take a ſpoonful vx two - 


"of tnis morning and evening. 
19. To 
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99. To dry Cherries or Plumbs in the Sun, 

;  Ifitbe (mall fruit you mult dry them 

whole by laying them abroad in the her 

Sun in Stone or Pewter diſhes, or tin Pans 

; turning them as you ſee cauſe; tat if your 

Plumbs be large lit them in the middle and 

' Iaythemabroadin the,Sun; an if chey be 

| — large then-give each Plumb a {lic_on 

| enc 

| 

} 


th. 


ch fide, and if the Sun do not ſhine ſuffi- 
ciently, rhen dry them in an Oven- chat is 
temperately warm, 


zoo. To preſcrve Pippins green, 


Take Pippins when they be ſmall & green 
off the Tree, and pare three or four of the 
worſt, and cut them all ro peices ; then boil 
them in a _ of fair water till they be 
Pap 3 then let che liquor cone from them 8s 
they dofrom your Quiddany into 4 baſon ; 
then put into then one pound of Sugar cla- 
rified, and put into it as many green Pippms 
unpir d, as that liquor will cover , and fo. 

ler them boyl ſoftly, and when you ſec they 

> beboildastenderas a Cod ing, thenrake 
| themup andpeeloff the outermoſt white 
Skin, and then rhey will be green, ther boil 
them again in the Syrup tiHl it be thick and 

you may keep them all the year, 

#f i 101. To 


— 
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101. To maks ſyrup of Hyjop. 


Take of Hyſop one handful » of Figgs, 
Raiſins, Dates, of each an ounce, boil theſe 


<58o. and two pound of Sugar, and ſo boil 
em to a Syrup, and being boil d enough 
Keep them all the yeay. 


\ 


102. To make Roſe Solis, 


GO 4aASLSE wom ocs aw He 
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7 and Carraway of. -ecch an ounce; Raiſins 
Ron'd and Dates of each three ounces, Nut- 
megs, Ginger» Mace, of each half an ounce, 

ingal a quarter: of an ounce ,, Cubebs 
one dram, Figgs two ounces » Sugar 'four 
ounces 3 bruiſe thefe and diſtil them with a 
gallon of Aqua-vitz as the reft, but when it 
15-Uiftilled, you muſt colour it with the herb 
Rofa Solis or Alkgnet root, 


103. Tomakg Muſcadine Compts, 


| Take half « pound of Muck Sugar beaten 
and ſcarced:then take Genndragagant ſteep- 
<d in Roſe-water, andtwo grains of my 
an 


— wa» 
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| and ſo beat them in an Alablaſter Morter till 
 ftcometo perfect paſt, then roul is very 
' thin, and cut it in ſmall diamond pieces and 
' then bake them', 'and ſo keep them all the 

' "year, 


7 


.TO4.. To maks conſerve of Burrage- Lowers. 


Let your flowers be well coloured , and - 
Pick the blacks from them, then weigh them. 
and to every ounce of flowers you muſt take 
three ounces of Supar, and beat them toge- 
ther in a ſtone Mofter with a wooden peſtle. 

| till they be very fine; then take them out 


py » ke aaofie; —_ PR ?- 0 » #3 bot - 


þ, VR FUL LUE EVITE ve ego prpkm;* ep thew : 
| TArthorow hot, put:them yp and keep 


vl the "ou 


=. a 105;  Tecarndy Ginger. 
jb ; \* - 
| Wikerrery fairand large Ginger and pare 
it, and lay it in water a day and a night ; 
| then take double refined Sugar and boil ir 
| the heiglivf Sugar again,and when your 
| os (o begins to +> cold, take your Ginger 
be ad .W while your Sugar is 


hard tg. the take it out piece. by: 


ira peice, and lay IJ the fire four hours, then- 
| take a. potand warm it and put the as” 


bs "TIP _—_—— 
a4 , VWiferving Conſezvine, 


_ Init tyeit np cloſe and every other morn | , 


ing ſtir it about throughly , and ir will be 
rock-candycd in alittle time, . 


106, To make Manus Chrilli. 


* ſme Roſe-water , boil them together till 


on ake half a pound of refined Sugrr, and. 


t come to Sugarapain ; then ſtir, it about: 


rilt' it be fomewhat cold';, rherr take leaf 
Sold - and mingle with 5t,, then caſt "it 
according to Art into rc und Zobbets, and fo 
keep them, | 


157. To mul conſervs of Strawberries, 


Firſt boil them in water , and then cat | 
awzy the water and ſtrain them z then boil | 
them in White-wine, .and . works as in :* 


Prunes; or elſe ſtrain them being ripe-then 
doil them in Whice-wine and Sugar till they 
be ſkiff, | | 


108. To make conſerve of Pruner. 


Take the beſt Prunes put them into ſcald-! 
ng water, letthem ſtand a while, 2hen bojl 
themover the fire cill they break; they 
ſtrain out the water through a Cullend x 


e 
an 


{ſt 
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' and let them ſtand therein to cool , then 
{ ſtrain the Prunes through the Cullender, 


[{ taking away the ſtones and skias ,. then ſet 


the pulp over the fire again and put there- 


bo to a good quantity of red Wine, and boil 


' them to a thickneſs ſtill ſtirring them up 
and down, when they are almn enough put 
in'a ſufficient quantity of Sugar, ſtir all well 


' together and then put. it up in your gally- 


pots. 
109. To make fine chriſtal Jelly. 
Takea knuckle of Veal, and four Calves 


{ feet, put them on che fire with a gallon of 


{ fair water, and when the fleſh is bozl'd ten- 


; der take it out, then let the liquor ſtand ill 
| tifl it be cold, then take away the top and 
; "the bottom of the liquor 3 and put the, reſt + 


into a clean pipkin y-and-, put into. it; one , 
pound of refined. Sugar, with four - or -five 
drops of Qyl of Cinamon and Nutmegs, 


., andagrain,of Musk , and ſo let jt boil a 


d:', 


oll 


znd 


: 
f 


[ 1 { 
Fo | four Jumps upon a plate. + 


arter,0t-an hour leaſurely on the fire 
then let it,runrhrough a Jelly- bag. into a, 
Ba'on, with the whijtes-0' 40 Eggs'beatens-. | 
and when it. is-col4.;you - may Fut . it ing0y!+ 
lumps with a ſpoon, and {5 ſerve threes or ": 


11, T0 
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5 Pzeſerving, Cenfcvving; 
to. Thimaks Fellyof Strawbirries, Maja | 


berries, Raſpiſberries or axy othtr. 
ſuch tender fruit, at 


Taks your berries andgrind them in a, | k 
ftcne morter with four ounces of Sygar,and | 
2 quarter of a pint of fair water, and | $ 
as much Roſe-water ; and boyl it in a killer: \ 
with a little Iſing-glaſs, and fo let it run | ** 
through a fine cloath into your Boxes and ' 
you may keep it all the year,, _. BE 

_| 

Ht. To candy Roſemary flowers. © 

- Pick 'your flowers very clean, and; y* 
put to eyery ounce of flowers two ouns |} 
ces" of hard 'Sugar';' 'wnd' one ounce” of m: 
Suger-candy , 'and diffolve rhem in Roſe-!| © 
mary flower' water ,' ab4 boil then till Pa 
they come to a Sugar again, when your © | 5, 
Sugar is almoſt cold put in your Roſemary | v1 


flowers and ſtir them together” 'rill 'they '' ;,, 
be enough ; then” take” them out and put  * 
chem in your bogey ';'and keep them' in a ' 
re for uf. | | | 
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112. To 64ndy Brerage flowers, 


Pick the flowers clean and weigh them;. 


' and do in every reſpect as you did your 
| Roſemary flowers , only when ' they be 


SF by 4 


. 


candyed you mult ſet rhem ina $ till, azdſo« 
keep them in a ſheet of white paper,putting- 
eve y day a chafing-diſh of ceals into your 
Still, and it will be excellently candyed inw 


113, To make Broke. Cakgs, 


Takea peck of flower, four ounces of 
Coriander-ſeed , one ounce of Annifſeed; 
then take three Eggs, three {poonfuls - of 
Ale-yeaft , and as much warm water as: 
will make it as thick as paſt for Maunchets,- 
make jr into a long roul and bake it in an' 
Oven an hour, and when it is a day old, © 
pare it and (lice it , Sugar it with ſearced 
Sugar and put it again into the Oven , and 
when it ay take it out , and new Syugar-- 


it again, and ſo box it and keep it, 


114. Tomake Paſt Royal, 


Fake a pound of refined Sugar , beaten 
and 


as  Paeſrg ing, Conli rving, 
and {earced, and put into a itone Morter, | 
with an ounce of Gumdravagant ſteeped } 
in Roſe-water-, and if you ſce your palt 
be too weak put in more Sugar if too 
dry more gum, with a. drop or two of 
Oyl of Ci-amon, beat it into a perfe&. , 
paſt, andthen you may print it in your 
moulds , and when ic ts dry guild it and fo 
keep them. 


# _I1y. Topaks Apricack Cakes. 


- Procure the faireſt Apricocks you can | 
get, and letthem be. parboil d yery t:n- 
der ; take of the ſame quantity of Sugar | 
whereof the pulp is, and boil them to- 
gether very well always keeping them Riir- 
ring for fear of burning too 3 when the 
bottom of the skilfer is dry they are e- | 
nough, then put them into Tittle cards | 
ſewed ronnd about, and duſt them with | 
fine Sugar , and when they are cold ſtone 
them' and turti them , and fill them up 
with ſome more of the fame Puff, but let 
them ſtand three or four days before you 
remove them from the firſt place, when you 
find them begin to candy take out the cards 
and duſt them with Sugar. 
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115. To make Conſerve for Tarts 
all the Year, 


Bake Damſons , / or other good ripe 
Plums, and peel off their Skins, and o 


| Put them into a Pot, but to Pippins pared, 


and cut in pieces, and ſo bake them ; then 
{train them through a piece of Canvas , 
and ſeaſon them with Cinamon, Sugar , - 
Ginger, and a little Roſe-water: Boyl 
it upon a Chafing-diſh of Coals, till it be 
as thick as a-Conferve ; and then put it 
into your Gally-pots, and you may keep 
it good all the Year, 


116, To ary Pippins. 


Take the faireſt yellow Pippins, and 
pare them, and make a hole through 
every one, then par-boyl them a little in 
fair water, then take them up, and put 
them into as much Clarified Sugar as will 
cover them, and let them boyl very gent- 
/ np while, in that Syrup; then take 
them out, and put them into an earthen 
Platter, then caſt fine Sug«r upon them , 
and ſet them into the Oven half an hour, 
then take them out, and caſt ſome more 
Sugar on them, ( being turned) and do 
ſothree times,and they will be well dyed. 

D Fr 
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I17. To make Paſte of Genua. 


Take two pound of the pulp of Quin- 
ces, and as much of Peaches; ſtrain it, 
and-dry it in a Pewter Platter upon a 
Chating-diſh of Coals ; then weigh it, 
and koyl it to the height of Aſanmw Chriſti, 
and then put them together, and ſo faſhion 
it upon a Pye-plate, anddry it inan Oven 
with a Chating-diſh of Coals till it be 
through dry, and then if you pleaſe you 
may ſpot them with Gold. 


118. To make Leach. 


Make your Jelly for your Leach with | 


-- 


'Calves Feet, as you do your Ordinary f 


Jelly, but alittle itiffer ; and when it is 
cold, take off the top, and the bottom, 
and ſet it over the Fire with ſome Cina- 
mon and Sugar ; then take your Turn- 
ſole being well itcept in Sack, and cruſh 
it, and ſo ſtrain it in your Leach, and 


letitboyl to ſuch a thickneſs, that when | 


Itis cold you may ſlice it, 


119. To dry any kind of Fruits after 
they are preſerved, 


Take Pippins, Pears, or Plums after 


- they are Preſerved out of the Syrup, and 


wah 
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waſh them-in warm water, and then ſtrew 
them over with Sugar finely. fierced, as 
you do Flower upon Fiſh to fry, and ſet 
them into a broad earthen Pan, and lay 
them oneby another ; then ſet them into 
a warm Stove or Oven, until they bedry, 
and turn them every day till they are 
quite'dry ; and i you pleaſe, you may 
- Candy-them therewithal ; caſt Sugar upon 
- them three or- four times as you dry 
them. 


120. To make Quiddany o 

| whe 97 
Take the Kernels out of ſeven or cight 
great Quinces, and boyl the Quinces in a 
quart of Spring-water, till it come to a 
pint; then put into it a quarter of a Pint 
of Roſe-water, and one pound of fine Su - 
- gar,- and ſo let it boyl till it come to be of 
a deep colour, then take a drop and drop 
it into the bottom of a Saucer,. and if-it 
ſtand, take it oft ; then let it run through 
a Jelly-bag into a Baſon, then ſet it over 
a Chafmg-diſh of Coals to keep it warm, + 
thentake a Spoon and fill 'your Boxes as 
full asyou' pleaſe; when they be cold co- 
ver them, and if you pleaſe to print it in 
moulds, wetting your moulds with 
F-00 2 Roſe= 
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Rofe-water, and ſo ler it run-in, and when 
it is cold, turn it intoBoxes, 


121. To make Sweet Cakes without 
either Spice or Sugar. 


Take Parſneps, and ſcrape or waſh them 
Elean, ſlice them thin, and dry them well, 
beat them to powder , mixing one third 
part thereof with two thirds of ineWheat- 
Flower; make up your Paſte into Cakes, 
and you will find them very ſweet and de- 
licate. 

122, To make Wormwood-P Vine. 


Take ſmall Rochel or Comahe Wine, 
put a few drops of the Extracted Oyl of 
Worm-wood therein; brew it together 
out of one pot into another, and you 
ſhall have a more neat and wholſom wine 
for your Body, than that which. is Sold 
for right Wormwoogd-W ine. | 


123. To make Sweet Bags to lye 
among Linnng. 
Fill your Bags only with LZignum and 
Rhodium finely beaten, and it will give 
an Excellent Scent to your Linnen. 


To 


{, 
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124. To make Spirit of Honey. 

. Put one part of Honey to five parts of 
Water, when the water boyleth. diſſolve 
your Honey therein, ſcum it; and ha- 
ving boyled an hour or two, put it into: @ 
wooden Veſſel, .and when it is Blood-- 
warn ſet it on fire with Yeaſt, after the 
eſual manner of Beer and Ale; turn it, 
and when it hath lain ſome time, it wilt 
yield Spirit by Diſtillation, as Wine, 
Beer, and Ale will do. 


125. To Preſerve Artichoakg. 


Cut off the ſtalks of your Artichoaks: 
within two Inches of the Choak, | and 


. make a- ſtrong DecoCtion of the reſt of 


the ſtalks, flicing them into thin ſmall 
pieces, and let the Artichoaks lye in this: 
DecoQtion ; and when you uſe them, you: 
muſt put them firſt in- warm water, and. 
then in cold, and ſo take away the bitter- 
neſs of them, 22 


a 
126, To makg Syrup for a Cough 
of the Lungs, 

Take a Pottle of fair Running ' water 
in a new Pipkin, and put into it half an 
Ounce of Sydrack , half an Ounce of 
D 3 Maiden- 
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Maiden-hair, and a good handful of Ele- 
campane Roots ſliced ; boyl all together, 
untill half be boyled away, even to a Sy- 
rup; then put into it the whites of Eggs, 
and let it boyl two orthree walms;' and 
vive the Patient a Spoonful Morning'and 
Evening. 


127, To make Banbury Cakgs, 
Take four pound of Currants;' waſh , 
and pick them very clean, and dry them 
in a Cloath; then take three Eggs, and 
put away one Yolk, and beat them, and 
{train them with Yeaſt, putting thereto 
Cloves, Mace, Cinamon, and Nutmegs ; 


then: take'a pint of Cream, and'as much' 


Mornings Milk, and let it 'warm ;- then 
take Flower, and put in good-ſtore of 
cold Butter and Sugar, then put in your 
Eggs, Yeaſt, and Meal, and. work them 
all together an hour'or more; then ſave 
2 piece of the Paſte, and break the reſt'in 
pieces, and work in your Currants; then 
make your Cake what quantity you 
pleaſe, and cover it very thin with the 
Paſte wherein were no Currants, and ſo 
bake it according to the bigneſs, 


To 
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128, To make Ginger-bread. 


Take a quart of Honey, and ſet it on 
the coals and refine it, then take Ginger, 
Pepper, and Licoriſe, of each a penny- 
worth, a quarter of a pound of Anniſeeds, 
and a penny-worth of Saunders; bear all 
theſe, and fierſe them, and put them in- 
to the Honey, adda quarter of a pint of 
Claret Wine, or Old Ale; then take three 
penny Manchets finely grated, and itrew 
it amonglt the reſt, and tir it till it. come 
to a ſtiff Paſt; make them into Cakes, 
and dry them gently. 


129. To make VVormwood-V Vater. 


Take two Gallons of good Ale,a pound 
of Anniſceds, half a pound of Licoriſe, 
and beat them very fine; then take two- 
good hanifuls of the Crops of Worm- 
wond, and put them into Ale, and let 
them itand all Night, and let them itand- 
ina Limbeck with a modcrate Fire, 


130, To make Paſte of Quinces. 


Firſt boyl your Quinces whole, and 
when they are ſoft, pare them, and cut 
the Quince from the Core; then take the 
finelt Sugar you can gct.tinely beaten or 

_— - fierced, 
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fierced , and put in a little Roſe-water , 
and boyl-it rogether till it be [tiff enough 
to mould, and when it is cold, roul it and 
print : A pound of Quinces will require a 
pound of Sugar, or thereabout, 


131. To make thin Quince Cakes, 


+ Take your Quince when it is boyled 
ſoft, as before, and dry it upon a Pewter 
Plate with a ſoft heat, and ſtir it with a 
flicetill it be hard, then take fierced Sugar 
to the ſame weight, and ſtrew it upon the 
Quince as you beat it in a Wooden or 
Stone Mortar, and ſo roul thei thin, and 
print them, 


132, To make fine Cakes. 


Take a Pottle of fine Flower, and a 
pound of Supar, alittle Meale, and good 
itorcof Water to mingle the Flower into 
a {tiff Paſte, with a little Salt, and ſo knead 
it, and roul out the Cakes thin, and bake 
them on Papers. 


133. To make Suckets. 


Take Curds, and the paring of Limons, 
. Oranges, 
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Oranges , or Pome-Citrons, or indeed. 
any half-ripe green Fruit, and boyl them 

till they be render, in ſweet wort; then 
take three pound of Sugar, the whites of 
four Eggs, and a Gallon of water; beat 
the water and Eggs together, and then 
put in your Sugar, and ſet it on the Fire, 
and let it have a gentle fire, and let it boyl. 
ſ1x or ſeven walms, then ſtrain it through 
a Cloath, and ſet it on again, til} it fall 
from the Spoon, and then put it into the 
Rindes,or Fruits. 


7 34. To make Leach Lombard.. 


Take half a pound of blanched Almonds,,. 
two OQunces of Cinamon beaten and fier= 
ced, half a pound of. Sugar. beat-yourr 
Almonds, and ſtrew on your Cinamons 
and, Sugar, till it come to a Paſte, then: 
roul-it, and print it, as afore-ſaid. 


135. To make a raxe Damach Water. 


Take a quart of Malmſey Lees.,, or 
Malmſey, one. handful of Marjoram, as; 
much Balil, four handfuls of Lavender., 
one handful of Bay-leaves, four hand-. 
tuls of - Dazwask-Roſe-Leaves ,. as many: 
D s Rees 


53 Preſerving, Conſerving, 
Red-Roſe, the Peels of ſix Oranges, or 
elſe one handful of the tender Leaves of 
Walnut-Trees, half an Ounce of Ben- 
' jamin, Calamus Aromaticus as much, of 
' - Camphire four Drams, of Cloves an 
| t Ounce, of Bildamum half an Ounce; 

then take a Pottle of Running Water,and 
| put in all theſe Spices bruiſed into your 
| Water and Malmſey together in a Pot 
cloſe ſtopped, with a good handful of 
Roſemary , - and let them tfland for the 
ſpace of fix days, then Diitill it with a 
ſoft Fire, and ſet it in the Sun ſixteen days, 
with four Grains of Musk bruiſed, This 
Quantity will make three quarts of Wa- 
ter, 


136, To make Waſhing Balls. 


Take Stora of both kinds, Benjamin, 
Calamus Aromaticus, Labdanum, of cach 
alike, and bray them to Powder with 
Cloves and Orris, then beat them all with 
a ſufficient Quantity of Soap,till it be ſtiff, 
then with your hand work it like Paſte, 
and make round Balls thercof. 


137. To 
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137. To make a Muik: Ball, 


Take Nutmegs, Mace, Cloves, Saf- 

; fron, and Cinamon, of each the weight 

of two pence, and beat it to fine Powder, 

add as much Maftick, of Storax the 

a weight of Six pence, of Labdanum the 

' weight of Ten pence, of Amber-greafe 

the weight of Six pence, and of Musk 

four Grains; diſlolve and work all theſe 

in hard ſweet S9ap, till it come © a {tiff 
Paſte, and then make Balls thereof. 


138. To make Imperial Vater, 


Take a Gallon of Gaſcoin Wine, Gin- 
ger, Galingal, Nutmegs, Grains, Cloves, 
Anniſeeds, Fennel-ſeeds, Caraway-ſeeds, 
of each one dram; then take Sage, Mint, 
Red Roſes, Tine, Pcllitory, Roſemary , 
Wild Thyme,Camomile,and Lavender,of 
each a handful, then beat the Spices ſmall. 
and the Herbs alſo, and pur all together 
intothe Wine, and let it ſtand fo twelve 
hours, ſtirring it divers times, then Dt- 
, {till it with a Limbeck, and keep the fir{t 
water, ſor jt is beit; of a Gallon of 
Wine you mult not take above a quart 


of 
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of Water. This Water Comforteth the 
Vital Spirits, and helpeth the inward Di- 
ſcaſcs that come of Cold, as the Palfie , 
and Contraction of Sinews; it alſo killeth 
Worms, and comforteth the Stomack, it 


Cureth the cold Dropfie , helpeth the ' 


Stone, and Stinking Breath, and maketh 
one ſcem Young. 


139. To make Verjuice. 


Gather your Crabs as ſoon as the Ker- 
nels turn black, and lay them a while in a 
heap to Sweat, then pick them from the 
Stalks, blacks, and rotteneſs, then cruſh 
and beat them all to picces ina Tub, then 
f make a bag of courſe Hair-cloath as big 
as your Preſs, and fill it with the cruſhr 
|| Cravs, then put it into the Preſs and Preſs 
I it as long as any moiſture will drop out, 
having a clean Veſſel] underneath to re- 
| ccive the Liquor; then Tun it upin ſweet 
# Hoptheads, and to every Hogſhead put 
half a dozen handfuls of Damask Roſe 
{ Leaves, then bring it up, and ſpend it as 
| you have Occaſion, 


[ 


| of one Egg and then beat it with a good 
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140. To make ary Sugar Leach, 


Blanch your Almonds, and beat them 
with a little Roſe water, and the white 


quantity of Sugar, and work it as you 
would work a piece of Paſte; then roul 


/ it, and Print it, only be ſure to. itrew 


Sugar in the Print, for fear of cleaving 
0, 


141, To make fine Fumbals. 


Beat a pound of Sugar fine, then take 


| the ſame quantity of fine Wheat Flower, 


and mix them together, then take two 
whites and one Yolk of an Egg, half a 
quarter of a pound of Blanched. Almonds, 
then beat them very fine altogether, with 
half a pound of ſweet Butter,and a ſpoon- 


' ful of Roſe-water, and ſo work it with a 
| little Cream till it come to a ſtiff Paſte, 
| then roul them forth as you pleaſe; you 


may add a few fine dryed Anniſceds finely 
rub'd, and ſtrewed into the Palte, with 


i Coriander ſceds, A. 


ſ 


142. To 
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142, To make ary Vinegar. 


To make dry Vinegar, which you may | 


carry in your pocket, you muſt take the 


blacks of green Corn, either Wheat or: | 
Rye, and beat it in a Mortar with the, | 
ſtrongeſt Vinegar you can get, till it come | 


to Paite, then roul it into litt]e Balls ard ' 
| 


dry it in the Sun til] it be very hard, and 


little piece thereof, and diſſolve it in wine, 
and it will make a ſtrong Vinegar, 


2143. Tomake Excellent Date Leach. 


Take Dates, and take- out the ſtones, 
and the white Rinde, and beat them with 
Sugar, Cinamon, and Ginger very finely, 
then work it as you would work a piece 
of Paſte, and tt en print them as you 
pleaſe, 


144. To make white Felly of 
Almonds. 


Take Roſe-water, Gum-dragant, or 
Ifinglaſs diflolved, and ſome Cinamon 
grolly beaten, boyl them fall together, 
then 


: 
> 


: 


when you have Occaſion to uſe it, cut a | 


| Pri 


w? 
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fhen take a pound of Almonds, blanch 
| them, and beat them fine with a little fair 
water, dry them in a fine Cloath, and put 
ay | your Roſe-water and the reſt into the Al- 
he | monds, boyl them together and itir them 
or: | continually, then take them from the fire, 
he, | and when it is boyled enough take it off, 


| 
: 
: 
[ 


rd | 145. To Candy Orange Peels. 

id | 

a | Take your Orange Peels after they are 

c, | Preſerved, then take fine Sugar, and Roſe 

water, and boyl it to the height of 2ſa- 

& 25 Chriſts, that is, till it is Sugar again, 
| thendraw through your Sugar; lay them 
” onthe bottom of a Siev, and dry them in 

s, an Oven after you have drawn Bread, and 

th | they will be Candied. 


_ 146, To make Paſte of Violets, 


You mult take Violets ready pickt, and 
bruiſe them in 'a Marble Mortar, and 
wring the Juice from them into a Porrin- 
ger, and put as much hard Sugar in fine 
Powder, as the Juice will cover, dry it, 
r- | end then pouder it again; then take as 
n much Gum-dragant ſteeped in Roſe wa- 

ter as will bring this Sugar into a perfect 
| Paſte, 
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Paſte,then take it up & print it with your” 


Moulds, and ſo.dry it in your Stove. 
147. To Preſerve Pippins Red. 
Take your belt coloured Pippins and 


= them, then take a piercer and borea | 


ole through them, then make Syrup for | 
them as much as will cover them, and fo | 


let them boyl in a broad preſerving pan, 
put to them a piece of Cinamon,. and let 
them boyl leiſurely, cloſe covered, turning 
them very often, or elſe they will ſpot, 
and one fide will not be like t'other, and 


let them boyltill they begin to Jelly, then | 
take- them up, and.you may keep them. / 


all the Year, 
148. To make Spirit of Roſes. 


Bruiſe the Roſe in his own Juice, ad- 


ding thereto, being temperately warm, a 
convenient proportion-cither of Yealt, or 
Ferment ; leave them. a few days. to fer- 


ment, till they get a ſtrong and heady. 


ſmell, near like to Vinegar ;. then Diſtill 


them, and draw ſo'long as you find any; / 


{cent of the Roſe to come, then diſtill a- 
gain ſo often till you have purchaſed: a, 
perfect 


- —_— 


—m—_— 
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ur *| perfect Spiritof the Roſe, You may alſo 
Ferment the Juice of Roſes only, and af- 
ter Dittill the ſame, 


149. To makg Syrup of Elder. 


a | Take Elder Berries when they are reÞ, 
"r | bruiſe them in a Stone Mortar, itrain the 
o | Juice , and boyl it away to almoſt half, 
1, | ſcurn it very clean, take it off the fire 
2t | whilſt it is hot; put in Sugar to the thick- 
g'| reſs of a Syrup, put it no more on the fire, 
, | when it is cold, put it into Glaſſes, not 
d 

n 

n 


filling them to the top, for it will work 
| like Beer. 


— 


150. To make Orange-Water. 


Take two quarts of the beſt Malaga 

| Sack, and put in as many of the peels of 

- | Oranges as will go in, cut the white clean 
z off, ſteep them twenty four hours, then 
> | Still themin a Glaſs Still, and let the wa- 
| terrun into the Receiver upon fine Sugar- 

_ you may {till it in an. Ordinary + 
till, 


151. To 
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151. To make a Caudle of great 


Virtue. 


Takea Pint and a half of the ftrongeſt 


ſtirr 
take 
Rill 


you 
| Wi 


Ale may be gotten, twenty Jordan Al- ! Stor 


monds clean wiped, but neither waſh'd nor 
blanch'd , with two Dates minced very 
ſmall and ſtamped; then take the pith of 
Young Beef,” the-length of twelve Inches, 


lay it in water till the' blood be out of it, | 
then {triptheskinoff it, and ſtamp it with | 


the Almonds and Dates, then {train them 
altogether-into the Ale, boyl ir' till it bea 


little thick, give the party in the Morning. 


Faiting ſix Spoonfuls, and as much when 
he goeth'to Bed. 


152. Ax Excellent Surfeit Vater. 


Take Cellandine, Roſemary, Rue, 
Pellitory. of Spain, Scabious, Angelica, 


Pimpernel, Wormwood, Mugwort, Be- | 
tony, Agrimony, Balm, Dragon and Tor- | 
mentile, of each half a pound, ſhred- 

them ſomewhat ſmall, and put them into! } 
a narrow mouthed Pot, and put to them | 


five quarts of VVhite V Vine, ſtop it 
cloſc,and let it ſtand three days and Nights, 
ſtirring 


at a! 


1 
a he 


in a 


| fra 


*ins 


nin 
anc 
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ſtirring it Morning and- Evening, then 
take the Herbs from the Wine, and<Di- 
ſill them in *an Ordinary Still, and when 
you have Diſtill'd the Herbs, DiſtiN the 


| Wine alſo, wherein is Virtue for a weak 
' Stomack. Take three or four Spoonfuls 
| atany time, : 


| 
| 
| 


» 


153. Tomaks a Syrup for one 
107t winded. 


Take 4 good handful of Hyfſop, and* 
a handful of Horehound, and boyl them 
in a quart of. Spring-water to a pint, then 
ſtrain it-througlya clean Cloath , and-put 
in Sugar to make it Pleaſant, Stir it Mor- 
ning ' and Evening'with a Licoriſe-ſtick, 
and take about three ſpoonfuls at a'time, 


154. Tomake Syrup of Sugar 
Candyed. 


Take Sugar Candyed, and put it into 


* | a clear Bladder, and tye it, but-ſo that it 


may have ſome vent, then put it into a 


- | Baſon of Water, ſo that the water come- 


* not over the top of the Bladder, and co- 


ver it with a Pewter Diſh, and let it ſtand 
all- Night, andin the Morning take of it 
with 
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with a Licoriſe-ſtick. 


155. To make an Excellent Sy» 
rup againſt the Scurvy.- 


Take of the juice of Garden 'Scurvy- | 
Graſs, Brooktffme , and Water-creſſes, | 
of each ſix Ounces, and after it hath ſtood ' 


till it is clear, take ſixteeh Ounces of; the 
cleareſt, and put to it four Ounces of the 
juice of Oranges and Lemmons, make it 
a"clear Syrup with ſo much fine Sugar-as 
will ſerve the turn. + 


156. To maks Syrup of Roſes. 


VVhen your Liquor is ready to boyl, | 


put as many. Roſes as will be well ſteept 
into it, cover it cloſe, and when the Ro- 


ſes are throughly white, then ſtrain it,and | 
ſet it one the Fire again, and ſo uſe it thir- | 
teen times, and to every pint of your wa- | 
ter or Liquor, you muſt put a pound'of | 


Sugar, and let it ſtand together ſteeping 


for the Space of one Night, then ſcumit. | 


clean, and ſeeth it over a quick Fire a 
quarter of an hour, then take ſore whites 
of Eggs and beatthem well together, take 
off your Pot, and put in the whites,.and 


then 


mg 9I =0. 
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then 'ſet it on the fire again, and - let it 
boyl a good ſpace,then let it run through a 


; Jelly-bag, till it will ſtand ſtill upon your 


| Nail, 


\ 


I 57 . To make 4 Comfortable Syrup. 


Take a handful of Agrimony, and boyl 
it ina Pintof water till half be conſumed, 
then take out the Agrimony, and put in 
a good handful of Currans , and boyl 
them till they are ready to break, then 


ſtrain them, and make a Syrup of them, . 


then ſet it on a Chafing-diſh of Coals, and 
put thereto a little white Saunders, agd 


| drink it either hot or cold. 


158, To make an Almond Caudle. 


: Take three 'pints of Ale, boyl it with 
Cloves and Mace, and lice Bread in it, 
then have ready beaten a pound of Al- 
monds blanched, and ſtrain them out with 
a Pint of white wine, and thicken the Ale 
with it, ſweeten'it if you pleaſe, but be 


ſure to ſcum the Ale when it boyls. 


159. To 


EGF 2” 20 on,” Ir 
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159. To Candy Cherries. 
Take your Cherries before they be fult 


Ripe, take out the Stones, put Clarifted| 


Sugar boyled to a height, and then pour, 
 iton them, 


160 To make 5 yrup of Saffron, 


Take a Pint of Endive water,two Oun- 
ces of Saffron finely. beaten, and ſteep-it 


therein all Night,. the next day -boyl't,! | 


and ſtrain out the: Saffron; then with $u- 
+ gar boyl it up-to@ Syrup. 


161, To make Roſe Water, 


Stamp the Leaves, and firſt Diltill the 
-guice being ſqueezed out, and aftet'Di- 
{till the. Leaves, and ſo: you may diſpatch 
more with one $till, : than others will do 
with three or four ; and this water is every 
way ay Medicinable as the other, ſerving 
-. very well.inaall Decoctions,: ad Syr 
&c. though it be not-altogethey ſo lealh 
tothe ſmell. 


162, To 


vPps, 
ng \ 
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162, To make Suckets of Green | | 
| Woalnuts | | 
folf | 
fied) - Take VValnuts when they are no big- ; 
our; ger than the largeſt Haſel Nut; pare away 'F 
the uppermoſt green, but not too deep ; 
then boyl them in a Pottle of water, till 
the water be boyled away, then take 
| much more freſh water, and- when it is 
un-] boyled to the half, put thereto a quart of | 
\ t Vinegar, and a Pottle of Clarified Ho- | 
t,| 'NCY. 
U- | 
163. To make white Leach of Cream. 'q 


Take a Pint of ſweet Cream, and: fix 

Spoonfulsof Roſe-water, two Grains of | 

he Musk, two dropsof Oyl of Mace, and hi 

ij. foletitboyl with'four Ounces of llinglaſs; | 

| then let it run through a Jelly-bag, when F | 

Jo itiscoldiſlice itlike brawn, and fo ſerve it | | 
y| Out, Thisis the beſt way to make Leach, | 


I ' 164. To Preſerve Pome-Citrons, 


You: muſt take a pound and a half of , 
Pome-Citrons, and cut them in halves and 
0 quarters, take the Meat out of them,and 


boyl 


wun—nn in Gr = n 
o 
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boyl them tender in fair water, then take 
two pound of Sugar Clarified, and make 


: 


* Syrup for them, and let them boyl there- 


in a quarter of an hour very gently ; then 
take them up, and let your Syrup boyl; 
till it be thick, then put in your Pome., 
Citrons, and you may keep them all the 
Year. | 


165. To Pick/e Clove-Gilly Flowers ' | 
for Sallets. Wo 


Take the faireſt Clove-gilly-Flowers, 
clip off the whites from them, put them! 


into a wide-mouth'd Glaſs, and ſtrew a! 


g00d deal of Sugar finely beaten among! 
them, then put as-m-1ch wine Vinegar to/ 
themas willthroughly wet them,tye them! 
up cloſe, and ſet them in the Sun, and in. 
a little while they will be fit for uſe. | 


166. To make Leach of Almonds. 


| ' 

Take half a pound of ſweet Almonds, 
and beat-them in a Mortar, then ſtrain; 
them with a Pint of ſweet Milk from the 
Cow, then put to it one grain of Musk,! 


' two ſpoonfuls of Roſc-water, two Ounces} 
. of fine Sugar, the weight of three ſhillings: 


in 


[ 
i, 
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in Iſinglaſs that is very white, boyl them 
together, and let it all run through a 
ſtrainer, then till it out, and ſerye it, 


167.To C andy Marigolds FI wedges, 
11/77, -. the Spaniſh Faſſon. 


Take of the faireſt Marigold Flowers 
two Ounces, and thred them ſmall, and 
dry them before'the Fire, then take four 
Ounces of Sugar,: and'boyl it toa height, 
then pour it upon a wet -Pye-plate, and 
between hot and cold cut it into wedges, 
then lay them on a ſheet of white Paper, 
and put them in a Stove. 


168. To Candy Eringo Roots, 


Take your -Eringos ready to be Preſer- . 
ved, and weigh them, and to every pound 
of your Roots take of the pureſt Sugar 
you can .get two pound, and Clarifie it 
with the whites of Eggs exceeding well, 
That it'may be as clear as Cryſtal, for that 
;will be belt; it being Clarified, boyl it to 


*the height of Manu Chrifts, then dip in 
. your Rovts'two or three at once, till all 
,be:Candyed, and ſo put them in a Stove, 
:andſo keep them all the Year, 
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169. To Candy Elecampane Roots, 


Take of your faireſt Elecampane Roots, | 
and take them clean from the Syrup, and | 
waſh the Sugar off therp, and dry them ' 
again with a Linnen Cloath ; then weigh | 
them, and to every pound of Roots wit 
a p_ and three quarters of Sugar, Cla- | 
Tihc it well, and boyl itto a height, and ' 
when it is boyled dip in. your Roots, three | 
or four at once, and they will Candy very | 
well, and ſo ſtove them, and keep them | 
all the Year. | | 


« 170. To make Cinamon-Sucar. | 
Lay pieces of Sugar in cloſe Boxes a- | 
mong ſticks of Cinamon, or Cloves, and | 
in ſhort time it will have the taſt and ſcent 
of the Spice. 
171. Tomakg 4 Trifle. 


Take Cream, and boyl it with a cut 
Nutmeg, add Lamon. peel a little, then 
take it off, cool it a little, and ſeaſon it 
with Roſe-water and Sugar to your taſt; 
let this be put in the thing you ſerve itin, - 
. then put it ina little Rundlet to make it 
come, 
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come, and then it is fit to cat. | 


172, To make Quiddany of Plums. 


Take one quart of the Liquor which + | 


you preſerved your Plums in, and boyl 
ſix fair Pippins 1n it, pared, and cut into 
ſmall pieces, then ſtrain the thin from it, 
and put to every Pint of Liquor half a 
pound of Sugar, and ſoboyl it till it will 
itand on the back of a Spoon likea Jelly ; 
then wet your Moulds, and pour it there- 
into, and when it is almoſt cold, turn it 
off upon a wet Trencher, and ſo flip it in- 
to wet Boxes, 


173. To Candy, Barberries. 


Firſt Preſerve them, then dip .them 
quickly into warm water, to waſh off the 
Ropy Syrup, then ſ{trew them over with 
fierſed Sugar, and ſet them into an Oven 
or Stove three or four hours, always tur- 
ning them, and calting more fine Sugar 


_ppon them, and never ſuffer them to be 


cold till they be dryed, and begin to look 
like Diamonds, 
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174. To makes Cream of Apricots. 


Firſt boyl your Apricots with water 
and Sugar, till they be ſomewhat tender, 
and afterwards boyl them in Cream, then 
ſtrain them, and ſeaſon it with Sugar, 


175. To make Quinci-Cream. 


Take a Roaſted Quince, pare it, and 
cutit into thin flices to the Core, boyl it 
in a pint of Cream, with a little whole 
Ginger, till it taſt of the Quinces to your 
liking, then put in a little Sugar, and {train 
it, and always ſerve it cold to the Table, 


176. To Preſerve Barberries. 


Take one pound of Barberries pickt 
ſrom the ſtalks, put them in a Pottle-pot, 
and ſct it in a braſs Por full of hot water, 
and when they be ſtewed, ſtrain them,and 
put tothem a pound and half of Sugar, 
and a Pint of Red Roſe-water, and boyl 
them a little; then take half a pound of \ 
tne faireit Cluſters of Barberries you can 
get, and dip them in the Syrup while it | 
boyleth, then take zhe Barberries out 
Eo.” 6 again, 
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again,and boyl the Syrup while it is thick, 
and when it is cold, put them in the Glaf- 
ſcs with the Syrup. | 


177. To make a Ciillice. 


Take a Cock, and dreſs himy and boy 
him in White Wine, ſcum it clean, and 
Clarifie the Broath ( being firlt ftrained Y 
then take a Pint of fweet Cream, , and 
ſtrain it, and ſo mix them together ; then 
take beaten Ginger, fine Sugar, and Roſe- 
water, and put them all togerher, and boyk 
it a little morc. 


178. To make a Cordial ftrength- 
ning Broath, 


Take a Red Cock, ſtrip off the Fea- 
thers from the skin, then break his Bones 
to ſhivers with a rolling-pin;z *t it over 
the Fire, and jut cover it with water, put 
in ſome Salt, and watch the ſcumming, 
and boylinz of it, put in a hanaful of 
Harts-horn, a quarter of a pound of blew 
Currans, and as many Raiſins of the Sure 
ſtoned, and as many Pruans, four blades 
of large Mace, a bottom Cruſt of a white 
Loaf, half an Ounce of China Root 
| E 1 ſliced, 
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ſliced, being ſteeped three hours before in 
warm water, boyl three or four pieces of 
Gold, ſtrain it, ard put 1n alittle fine Sy- 
var, and juice of Orange, and ſo uſcit, 


' 179. To Canay Grapes, 


After they are Preſerved, then dip them 
into warm water to cleanſe them from the 
Syrup, then (trew them over with fierced 
* Sugar, and ſet them into an Oven or Stove 
three or four hours, always turning them, 
and _ more fine Sugar upon them, 
and never ſuffer them to be cold till they 
be dry'd, and begin to ſparkle. 


I 80, To make Sugar-Cakgs. 


Take one' pound of fine Flower, one 
pound of Sugar finely beaten, and mingle 
them wel 4s ok then take ſeven or 
eight Yolks of Eggs,then take two Cloves, 
and a pretty piece of Cinamon, and lay 
it in a ſpoonful of Roſe-water all Night, 
and heat it almoſt Blood-warm, temper 
it with the reit of the (tuff; when the 
Paitc is made, make it up as faſt as you 
can, and bake them in a ſoft Oven. 


181, To 
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181. To take ſpots and tains ont 
of Cloaths. 


Take four Ounces of white hard Soap, 
beat it in a Mortar with a Limon ſliced ,, 
and as much Roch-Allom as an Haſel-Nut, 
roul it upin a Ball, rub the ftain there- 
with,andafter fetch it out with warm war 
ter, if need be. 


182. T- beep Cheſnuts all the Tear... 


After the Bread is arawn, diſperte your 
Nuts thinly over the bottom of the Oven, 
and by this means, the moiſture being dry- 
cd up, the Nuts will laſt all the Year ; but 
if you perceive them to mould, put them: 
into the. Oven again, 


183, To preſerve Cucumbers Green, 


You muſt take two quarts of Verjuice,, 
or Vinegar, and a Gallon of fair water, 
a pint of Bay-Salt, and a handful of green 
Fennel or Dill, boyl italictle, and when 
itis cold, put it into a Barrel, then put 
your Concumbers into that Pickle, and you: 
may keep them all the Year. 

E 4 14. To 
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134. To preſerve white Dawſons 


Green, 


Scald white Damſons in water , till 
. they be hard, then take them off; and 
pick as many as you pleaſe, take as much 
Sugar as they weigh, put two or three 
Cſpoonfuls of water, then put inthe Dam- 
ſons and the Sugar, and bayl them, take 
them off, then let them i{tand a day or 
two, then bayl them again, take them 
off, and let them ſtand till they be cold, 


185. To make Cakes of Limons, 


Take of the fineſt double refined Sugar, 
beaten very fine, and fierced through fine 
Tiffany, and to half a Porringer of Sugar 
put two ſpoonfuls of water, and boyl it 
till it be almoit Sogar again, then-grate 
of the hardeit Rinded Limon, and {tir it 
into your Sugar, put it into your Coffins, 
and a paper, and when they be cold, take 
them off, 


186, To 


! 
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186, To makg Artificial Walnnts. 


Take ſome Sugar-plate, and print it 
in a Mould made for a Walnut-kernel, ard. 
then yellow itall over witha little Saffron- 
water, with a Feather ; then take Cina- 
mon fierced, and Sugar a like Quantity, 
working it to a Paſte with Gum-dragon 
ſteeped in Roſe-water, and print it in # 
Mould made like a Walnut-ſhell, and 
when the kernel and ſhell be dry, cloſe: 
them together with Gum-dragon. 


187. To make Black: Chengy-V Fine. 


Take a Gallon of the juice: of Black-- 
Cherries,kcep it in a Veſſel cloſe ſtopped; 
till it begin to work, then filter it, and. 
an Ounce of Sugar being added to every 
Pint, and a Gallon of White-Wine, and' 
ſo keep it cloſe ſtopped for Uſe. 


188, To make Roſe-Finegar. 


Take of Red-Roſe buds (gathered in: a 
dry time, the whites cut off, then dry 
them in the ſhadow three or four days)Jone: 
pound, of Vinegar cight Sextaries: ſet 

Eg them 
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them in the Sun forty days, the1 ſtrain out 
the Roſes, and pur 1n freſh; and ſo repeat 
It three or four times, 


189. To make ſyrup of Vinegar, 


Take of the Roots of ſmalledge , Fen- 
nel, Endive, each three Ounces ; Anni- 
ſeeds, ſmalledge, Fennel, of each an 
Ounce, Endive half an Ounce, .clear 
water three quarts; boyl it gently in an 
Earthen, Veſſel, till half che water be con- 
ſumed, then ſtrain, and Clarifie it, and 
with three pound of ſugar, and a pint and 
half of White-wine-Vinegar, boyl it into 
a ſyrup. 

This is a Gallant ſyrup for ſuch whoſe 
Bodies are ſtuffed, either with Phlegm, or 
tough Humours, for it opens Obltructi- 
ons or ſtoppings, both of che ſtomack, 
Liver, ſpleen, and Reins ; it cuts, and 
brings away tough Phlcgm, and Choler, 


190, To make ſyrup of Apples. 
Take rwo quarts of the juice of ſweet- 


ſcented Apples, the juice of Bugloſs,Gar- 
den, and Wild, of Violet-leaves, and 


Roſe-water, of each a pound, boyl them 


together, 


| 
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together, and Clarifie them, and with ſix: 
pound of very fine ſugar, boy! them into. 
a ſyrup, according to Art. 


I91. To make the Capon-water 
againſt a Conſumption, 


Take a Capon, the Guts being pull'd' 
out, Cut it in pieces, and take away ther 
Fat, boyl it ina cloſe Veſlel in a ſufficient 
quantity of ſpring-water : Take of this: 
Broath three pints, of Barrage,and Violet. 
water a pint and a half, Whire-Wine one: 
pint, Red-Roſe leaves two drams and arr. 
half, Burrage-Flowers, Violets, and Bu- 
gloſs,. of each one Dram, pieces of bread: 
- out of the Oven half a pound,. Cinamon 
© bruiſed, half an Ounce; ſtillit in a Glaſs: 
ſtill, according to Art. 


This is a ſovereign. Remedy againſt: F\ 


Hectick-Fevers, and Conſumptions ; letr | | 
ſuch as are ſabject to thoſe Diſcaſes, hot F? 
it asa Jewel. 

192, To maks Elder-Vinegar.. 


Gather the Flowers cf Elder, pick: lj | 


them very clean, dry them in the Sun, on- if} 


a.gentle heat, and to every quart of Vi- 
negasr 
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negar take a good handful of Flowers,and 
let it ſtand in the Sun a fortnight, then 
ſtrain the Vinegar from the Flowers, and 
put it into the Barrcl again, and when 
you draw a quart of Vinegar, draw a 
quart of Water, and put it into the Bar- 
rc] luke-warm, 


193. Tomake China Broath, 


"Take an Ounce of China-Root clipped 
thin, and itcep it in,three pints of Water 
all Night, on Embers covercd ;. the next 
day take a Cock Chicken, clean pickt, 
and-the Guts taken out, put 1n its Belly 
Agrimony and Maiden-hair, of each half 
a handful, Raiſins of the Sun itoned, one 
£o0d handiul, and as much French Bar- 
ley; boyl all theſe in a Pipkin Cloſe cove- 
red, on a gentle Fire , for {ix or ſeven 
hours, let it ſtand till it ke cold, ſtrain it, 
and keep it for your Uſe : - Take a good 
Draught in the Morning, and at four in 
the Attcr-noon, 


——_— 
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194. To make Paſte of tender 


Plums. 


Put your Plums into an Earthen Pot, 
and ſet it into a Potof Foyling water, and 
when the Plums are diſiolved, then itrain 
the thin Liquor from them through a 
Cooath, and reſcrve that Liquer to make 
Quiddany, then ſtrain the pulp through, 
a piece of Canvas, and take as much Su- 
oar as the pulp in weight, and as muc\ 
water as will wet the ſaine, and fo boyl 
itto a Candy height,. then dry the pulp 
upon a Chafing-diſh of Coals,. then put _ 
your Syrup and the pulp ſo hot together, 


- and boylit, always {tirring it til] it will 


| that it run. not abroad , and when it is. * 


lye upon a Pye-plate, as you lay it, and 


| ſomewhat dry, then uſe it, but put ro it 
| the pulp of Apples. 


| 


196. To make Cream of Coalings. 


Firſt, ſcald your Codlings, and ſo peel 
oft the skins, then ſcrape the pulp ſrom the 
Cores, and {train them with a little Sugar, 
and Roſe-water, then lay your pulp of 


Codlings in the middle of the Diſh, and 
fo 
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ſo much raw Cream round it as you 
pleaſe, and ſo ſerve it, 


196. To make Sugar of Roſes, 
Take of Red-Roſe-Leaves, the whites 


being cut off, an Ounce, dry them inthe | 
Sun ſpeedily, put to it a pound of white | 


Sugar, melt the Sugar in Roſe-water, and 
Juice of Roſes, of each two Ounces, 
which being conſumed by degrees, put 
in the Roſe-Leaves in powder, mix them, 
put it upon a Marble, and make it into 


Lozenges,, according to Art.. 


I97. To make a CreamTart. 


Cut the Cruſt of a Manchet, and prate 
it ſmall, and mix it with thick Cream, and 


—— 


ſome ſweet Butter; then take twenty- | 
four Yolks of Eggs, and-ſtrain them with | 


a little Cream, putting thereto a good 
quantity of Sugar; mix theſe very well, 


and ſet it upon a ſmall fire, and ſo letit 
 boyltillitbe thick; then make two ſheets 
of Paſte as thin as you can, and raiſe the | 
| ſides of one of them, the height of one of 


your fingers in breadth, and then fill it, 
and cover it with the other ſheer, rhen 
| bake 
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bake it half a quarter of an hour, then 
put Sugar on it, and ſo ſerve it. 

198. To make Artificial Oranges. 


Take Alabaſter Mou!ds made in three 
pieces, bind two of the pieces together, 


| and water them an hour or two, then take 


as much Sugar as you think will fill your 
Moulds, and ſo boyl it to a height; then 
pour it into your Moulds one by one very 
quick: Then put on the Lid of the Muuld, 
and ſo turn it round with your Hand as 
quick as you can, ard when it is cold, take 


' it out of the Mould, and they Will be both 


whole, and hollow within, and ſo it will 


| appear, and reſemble the Mould wherein 


tis put, whether Oranges, Limons, Cu- 
cumbers, or the like. 


I99, To make Poppy-water. 


Take of Red Poppies four pound, put 
to them a quart of Whit-Wine, then 


' Diſtill them ina Common Still, - then let 


the Diſtilled water be poured upon freſh 


' Flowers, and repeated three times, to 


which add two Nutmegs ſliced, Red Pop- 
py-Flowers a pugil , white Sugar two 
Ounces 3 


'D 


| -put into a pretty. quantity of White Cor: 
4 L 
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Ounces ; ſet it to the Firc, to give it a 


pleaſing tharpneſs, and Order it according 
to your taite, 


200. To make Mathiolus Bczoar 
Water. 


Take of Syrup of Citron-pcels a quart, 
and as much of Dr. dathiolus great An- 
tidote, with five pints of the Spirit of 
Wine, five times Diſtill'd over; put all 
theſe in a Glaſs that is much too big to 
hold them ; ſtop it cloſe, that tac Spirit 
fly. not out, then ſhake it together , that 
the Electuary may be well mingled with 


the Spirit, ſolet it ſtand a Moneth, ſha- | 
king it together twice a week ( for the 


Electuary will ſettle at the bottom ) AF 
ter a Moneth pour off the clear water. inv 
to another Glaſs, to be kept for your uſe, 
ſtopping it very cloſe with Wax and 
Parchment, elſe the ſtrength will eifily 
fy away in Vapours. 


201. To make Marmalade of Red 
© Currans. 


Take the juice of Red Currans, and 


rans, 


—— — 
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rans, clean pickt from the ftalks and but- 
tons at the other end; let theſe boyl a 
little together, have alſo ready ſome fine 


Sugar boyl'd to a Candy height, put of - 


this to the Currans,' acording to your di- 
ſcretion, and boyl them together, till they 
be enough, and bruiſe them with the back 
of your ſpoon, that they may be thick as 
Marmalade,and when it is cool put it into 


' Pots: You need not ſtone the whole Cur- 


rans, unleſs you pleaſe. 
202, To makg a $ Mlabub, 


Take a Pint of Verjuice in a Bowl; 
Milk the Cow to the Verjuice; then take 
off the Curd, and take ſweet Cream, and 
beat them together with a little Sack and 
Sugar, put it into your Syllabub-Pot , 
ſtrew Sugar on it, and ſerve it. 


203. To make pleaſant Mead, 


Put a quart of Honey to a Gallon of 
Water, with about ten ſprigs of Sweet- 
Marjoram, and half ſo many Tops of Bays, 
toy! theſe very well together, and when 
itis cold, Bottle it up, and in tendays it 
will be ready to drink. 


204., To 
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204. To makg Steppony. 


Take a Gallon of Conduit-water, 2 


pound of blew Raiſins of the Sun ſtoned, | a ( 


and half a pound of Sugar, ſqueeze the 
juice of two Limons upon the Raiſinsand 
Sugar, and flice the Rindes upon them: | 
Boyl the water, and pour it boyling hot 
upon the Ingredients in an Earthen Pot, 
and ſtir them well together, ſo let it ftand 
Twenty four hours; then put it into Bot- 
tles, having firit let 1t run through a ſtrains 
er, and ſet them in a Cellar, or other coot | 
place. | | | 


205. To make Syder. | 


_ Takea Peck of Apples and lice them, 
and boy! them in a Barrel of Water, till 
the third part be waited; then cool your 
water as you do for Wort, and when it is 
cold, you mult pour the water upan three 
Meaſures of grown Apples. Then dray | 
forth the Water-at a Tap three or fout 
times aday, ſor three days together. Then 
preſs out the Liquor, and Tun it vp; 
when it hath done working, ſtop it up 
cloſe. | 
| 206, To 
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206. To make Cock- Ale. 
Take eight Gallons of Ale, then take 


ed, | a Cock, and toyl him well, with four 


the 
nd 
m: 
not 


8 


pound of Raiſins of the Sun well (toned, 
two or three Nutmegs, three or four 


flakes of Mace, half a pound of Dates ; 


beat theſe all ina Mortar, and put to them 
two quarts of the beſt Sack; and when . 
the Ale hath done working, put theſe in, 
and top it cloſe fix or ſeven days, and then 
Bottle it, and a Moneth after you may 


| drink it, 


207. To make a Caraway-Cakz. 


Take three pound and a half of the fine- 
eſt Flower, and dry it in an Oven, one 
pound and a half of Sweet Butter, and 
mix it with the Flower, till it be crumbled 
very ſmall, that none of it be ſeen; then 
take three quarters of a pint of New Ale- 


| Yealt, and half a pint of Sack, and half 


a pint of New Milk, with fix ſpoonfuls 
of Roſe-water, and four Yo'ks, and two 
Whites of Eggs; then let it ye before 
the Fire half an hour, or more; and when 
you go to make it up, put in three "”m—_ 
© 
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of Carraway-Comfits, and a pound and} 


half of Biskets. Pur it into the Oven, | i 
and let it ftand an hour and an half, *e 
208, To make Strawberry-wine. - 

SU, 


Bruiſe the Strawberries, and put them 
into a Linnen bag, which hath been a lit- 
tle uſed, that ſo the Liquor may run 
through more eaſily; then hang in the 
Bag at the bung into the: Veſſel. Before | 
you put in your Strawberries, putm , 
what quantity of Fruit you think good,  *,. 
to make the Wine of a high Colour; du- | = 
ring the working, leave the bung opet, * 
and when it hath work' d enough, © ſtop 
your Veſſel: Cherry-wine is made after 
the ſame Faſhion, but then you nult ry 
break the Stones. 


209, To make a Coraial Water 
of Clove-gilly flower 5. | 


Put Spirit of- Wine, or Sack upon | 
Clove-gilly-flowers, digeit it two of > 
threedays; put all in a Glaſs-body, lay- 
ing other Clove-pilly-flowers at the mouth 
of it upon a Cambrick, or Boulter-cloath, 6 
- Crhatthe Spirit riſing, and pallng 250 R 

| inc 
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br the Flowers, may ting it ſelf of a beau- 
M,' tiful Colour } add a Head with a Lim- 
beck and Receiver : Then Diltill the Spi- 
rit as {trong as you like it, which ſweet- 
en with Syrup of Gilly-flowers, or fine 
Sugar, : 


em 
lit- 
210 To make an Excellent 
-# Surfeit-Water 
the | . 
Ne | 


Take Mint and Card#m ſour parts, An- 
ig;  Lelica one part, Wormwood two parts; 
In. | chop and bruiſe them a little, put a ſuffici- 
an, Ent quantity of them into an Ordinary 
F ! Still,and put upon them enoughNew Milk 
'P| to ſoak them, but not to haye the Milk 
Ty ſwim much over them. Diltill this as you 

| doRoſe-water, itirring it ſometime with 
a (tick, to keep the Milk from growing 
to a Cake. 


| 211. To make Alint-water. 


Take two parts of Mint, and one part 
by of Wormwood, and two parts of Cardu- 
* 5, put theſe into as mich New Milk as 
+ Will ſoak them; Let them infuſe five or 

* 6x hours, then Diitill as you Diſtill 
he Roſe-water, but you mult often take od 
tne 
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the Head, and ſtir the Matter well with a| 
ttick: Drink of this Water a Wine-plaſs | 
full at a time, ſweetned with fine Sugar 


to your taite, to p- 
212, To pickle Artichoakg. = 
Take your Artichoaks before they are. pr 


over-grown, or too full of ſtrings, and | br f 
when they are pared round, then nothing C 2 
5s left but the bottom, boyl them till they | © 
be indifferent tender,. but not full boyled, | ox 
take them up, and let them be cold, then | ? * 
take good ſtale Beer, and White Wine, [' 
with a great quantity of whole Pepper , 

ſo put them up into a Barrel, witha ſmall 
g—_—_ of Salt, keep them cloſe, and | _ , 
they will not be four, it will ſerve for ba- | _, 
ked Meats,and boyled Meats all the Win- | ; 


$\ 
tcr. ith 
213, To makg Rasberry-Cream. | Mm 
When you have wm our Crea ye 
take two Ladle-fals of it, being almoſt ſet 
cold, bruiſe the Rasberries together, and ,, 
ſeaſon it with Sugar, and Roſe-water, 1 


and put it into your Cream, ſtirring it al- of 
together, and ſodiſhit up. 


214. To 


h a 
aſs | 


214. To maks Snow-Cream, 


ST | Break thie whites of ſix Eggs, put there- 


Ire 


» FH ct 


"3 Cream in the bottom of the Difh, part of 
| a penny Loaf, and ſtick therein a br 

+ of Roſemary or Bays, and fill your Tree 
| with the ſaid Snow to ſerve it up. 


|to a little Roſe-water, beat them well 


together with a bunch of Feathers, till 
they come perfectly to reſemble Snow ; 
then lay on the ſaid Snow in heaps upon 


; other Cream that is cold, which igjmade 


fit for the Table; you may put under your 


anch 


219. To make Hyaromel. 


Take eighteen quarts of Spring-water, 
and one quartof Honey ; when the water 


" ( is warm, put the Honey into it, when 


it boyls up ſcum it very well, evenas long 
as any ſcum will riſe; then put in one 
Race of Ginger, ſliced in thin ſlices, four 


Cloves, and alittle ſprig of green Roſe-_ 


mary; boyl all together an hour, then 
ſet it to cool till it be Blood-warm, and 
then put to it a ſpoonful of Ale-yeaſt, 
when it is work'd up, putit intoa Veſſel 
of a fit fize, and after cwo or three days 

Bottle 
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Bottle it up; you may drink it in . ril 
wecks, or two Moncths, 


216. To make 4 whipt Syllabub. yo 


Take the whites of two Eggs, andal th 
'J pint of Cream, with fix ſpoonfuls of Sack} an 
1 and as much Sugar as w:]l ſweeten it; then} ar 
| take WBirchen Rod and whip it, asitrij' Py 
1 ſeth in froth ſcum it, and pur it intot 
iT Syllabub-pot, ſo continue it with whip4 
'1I ping and ſcumming, till your Syllabub. 
Pot be full. 


| ; | m 
| 217. To make Marmalade of C 
Cherries. .® ſ 


V 

Take four pound of the belt Kentiſh) t; 

Cherries before they be ſtoned, to one] tt 

pound of-pure Loax-Sugar , which beat 

into ſmall powder, ſtone the Cherries, 

- and put them into a Preſerving-Pan over 
a gentle Fire, that they may not boyl; but 
diflolve much into Liquor. | Take away' 
with the ſpoon much of the. thin Liquor, 

leaving the Cherries moiſt enough, but! a 

not ſwimming, inclcan Liquor; then put, 

to them half your Sugar, and boyl it up 

\, quick, and ſcum away the Froth zhat 

. . riſeth; 
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riſeth; when it is well incorporated and 
clear, ftrew.in a little more of the Sugar, 
and continue, ſo by little and little, till 
you have put in all your Sugar, which 
will make the Colour the fairer z when 
they are boyled enough , take them off, 
and bruiſe them with the back of a ſpoon, 
and when they are cold, put them up in 


' Pots. 


218, To make a Flomery-Caudle, 


When Flomery is made, and cold, you 
may make a pleaſant, and wholeſome 
Caudle of it, by taking ſome lumps and 
ſpoonfuls of it, and boyl it with Ale and 
White-Wine, then ſweeten it to your 
taſte with Sugar. There will remain in 


the Ciudle ſome lumps of the Congealcd 


Flomery, which are not ingratcful. 


219. To Preſerve Fruit all the 
Year, 


Put the Fruit into a fit Caſe of Tin, 
and ſoder it together, ſo that no Air can 
get in; then lay it in the bottom of a cold 
Wel in Running water. 


F 220. To 
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220, To makg a moſt Rich Cordial, 


Take Conſerve of Red Roſes,Conſerve 
of Orange-Flowers, of each one Ounce; 


Confe#, Hyacinths, Bezoardick, Theri- | 


. acal Powder, of each two Drams, Con- 


fettion of Alkermes one Dram, of pow- | 
der of Gold one Scruple ; mix all theſe 
well together in the form of an Opiate, 
and if the Compoſition be too dry, add | 
to it ſome Syrup of Red Currans, as much 
as is needful; take of thts Compoſition 
every Morning, the quantity of a Nut, | 


221, To-Pickle Red and White | 


Currans, 


m5 
Take Vinegar and White-Wine, with | 


' fo much Sugar as will make it pretty 


ſweet, then take your Red and White 
Currans, being not fully Ripe, and/gwe | 
them one walm, ſo cover them over with 


the ſaid Pickle, keeping them always UN- | 


der Liquor. 


"of 
LEN 
"2 
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, 222, To make Red Currans- 
Cream. 


Bruiſe your Currans with ſome boyled 
Cream, then ſtrain them through your 
ſtrainer, or Siev, and put the liquid ſub- 
ſtance thereof to the ſaid Cream, being 
almoſt cold, and it will be a pureRed; 
ſo ſerve it up. 


223, To Preſerve Aedlars, 


Take the weight of them in Sugar, ad- 
ding to every pound thereof, a pint and a 
half of fair water, let them be ſcalded 
thercin, till their skin wilcome off; then 
take them out of the water , and ſtone 
them at the Head, , then add your Sugar 
to the water, and boyl them together, then 
ſtrain it, and put your Medlars therein ; 
let them boyl apace till it be thick; rake 
them from the Fire, and keep them. 
for Uſe. | 

224. To Preſerve Mulberries, © 


Take the like weight of Sugar, as of 
Mulberries, wet the Sugar with ſome of 
the juice thereof, ſtir it together, put in 

F-2 your 


i 
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your Mulberries, and let them boyl till 
they are enough, then take out your Mul. 
berries, but let your Syrup boyl a while 
after ; then take it off, and put it into 
your: Mulberries, and let them. ſtand till 
they be cold, for your Uſe. 


225. 'To make white Mead. 


Take fix Gallons of Water, and put 
in fix quarts of Honey, ſtirring it till the 
Honey be throughly melted ; then ſet it 
over the -Fire, and when it is ready to 
boyl, ſcum it very clean; then put in a 
quarter of an Ounce of Mace, and as 
much Gmper, halfan Ounce of Nutmegs, 
' Sweet Marjoram, broad Thyme, and 
Sweet Bryar, of all together a handful, 
and boyl them well therein, then ſct it by 
rill it be throughly cold, and then Barrel jt 
vp, and keep it till it be Ripe. 


226, To make Naples- Biker, 


Take of the ſame ſtuff the. Mackroons 


arc made of, and put to it an Ounce of 


n=. 
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. 5s og arte ina quarter of a pound | 
pl 


of ſtu , 
tween the Mackrcons and the Naples Bis- 
kets. 227, To 


for that is all the difference be» | 
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227, To make Chips of Qunces. 


Scald them very wcll, and then-flice 
them into a Diſh,and pour a Candy Syrup 
to them ſcalding hot, and let them ftand 
all Night, then lay them on Plates, and 
fierſe Sugar on them, and turn them muy 
day, and ſcrape more Sugar on them till 
they be dry. f you would have them look. 
ctear, heat them in Syrup, but nor to boyl. 


228. To make Lozenges of Roſes. 


Boyl Sugar wa height, till it is Sugar 
again, hos A._- your Roſes fine, and 
moiſten tkem with the juice of Limons , 
and put them into it, let it not boyFafter 
the Roſes are in, but pour it upon a Pye- 
Plate, and cut it into what form you 
pleaſe. | 


229, To make Conſerve of Buglsſc- 
Flowers. 

Pick: themas you do Burrage-Flowers; 
weigh them, and to every Ounce add two- 
Ounces of Loaf-Sugar, and one of Sugar- 
Candy; beat them together, till they be- 
come very fine, then ſet it on the Fire to 

| F 3 diſſolve 
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 difſolve the Sugar, and when it is ſodone, 
and the Conſerve hot, put it into your 
Glaſſes, or Gally-Pogzs, for your Uſe all 
the Year, 


230. To Pickle Limon and Orange-Piel, 


Boyl them with Vinegar and Sugar, 
and put them up into the ſame Pickle ; 
you mult Obſerve to cut.them into ſmall 
Thongs, the- length of half. the Piel of 
your Limon, being pared; it's a handſom 
. favoury Winter Sallet : Boyl themfirſt in 

Water, before you boyl them in Sugar. 


231. To makg G coeirry-Paſee, 


Take Gooſeberries, -and cut them one 
by one, and wring away the juice, till you 
have got enough for your turn, boyl your 
juice alone, to make it ſomewhat thicker; 
then take as much fine Sugar as your juice 
will ſharpen; dry it, and'then beat it-a- 
gein; then take as much Gum-dragon 
itceped in Roſe-water as will ſerve; then 
beat it into a Paſte in a Marble Mortar, 
then take it up, & print it in your Moulds, 
and dry it in your Stove,whenit is dryBox 
it up for-your Uſe all the Year, 

232, To 


' 
' 


 — 


— _ ——--— 


| 
| 


% 


and Candying. 03 


232, To make Suckets of Letinsr- 
ſtalks. 


Take Lettuce-ſtalks, and peel away the 
out-ſide, then par-boyl them in fair wa- 
ter, and let them ſtand all Night dry, ther 
take half a pint of the ſame Liquor, and 
a quart of Roſe-water, and ſo boyl it 
to a Syrup, and when the Syrups almoſt 
cold put in your Roots, and let them ſtand 
all Night to take Sugar; then boyl your 
Syrup again, becauſe it will be weak, an& 
then take out your Roots. 


233. To maks Muik;Sugar. 


Bruiſe four or five Grains of Musk, put 
itin a piece of Cambrick or Lawn; lay 
it at the bottom of a Gally-Pot, and itrew 
Sugar thereon, ſtop your Pot cloſe, and 
all your Sugar in a few days will both 
ſmell and tafke of Musk; and when you 
have ſpent that Sugar, lay more Sugar 
thereon, which will alſo have the ſame 
ſcent, 


F 4 234. To 
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234, To make Prince- Brcket. 
Take onepound of vcry fine Flower, and 


ome pound of fine ſugar, and eight Eggs, 
and to ſpoonfuls of Roſe-water, and one 


Once of Carraway-ſecds, and beat it all 


to Battcr one whole hour , for the more 
you beat-it, the better your Bread 1s; 
then Bake it in Coffins of white Plate, be- 
ing baſted with a little Butter, before you 
putin your Batter, and ſo keep it. 


235. To Canay Roſe- Leaves, 


Boyl Sugar and Roſe-water alittle up- 
on a Chafing-diſh of Coals, then put the 
Leaves ( being throughly dryed, either 
by the Sun, or on the Fire) into the Su- 
gar, and boyl them a little z then ſtrew 
the powder of double-refined Sugar upon 
them, and turn them, and boyl them a 


little longer , taking the Diſh from the + | 


Fire, then ſtrew more powdered Sugar 
on the-contrary ſide of the Flowers. 


236, To 
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236, To Preſerve Roſes, or Gilly- 
flowers whole, 


Dipa Roſe that is neither in the Bud; 
nor over-blown,. in a Syrup, conſiſting of 
Sugar double-refined, and Roſe-water 
boylcd to it's full height, then open the: 


leaves one by one with a fine ſmooth Bod-- 
kin,.cither of Bone or Wood, then lay» 


them on Papers in the heat, or elſe dry 
with a gentle heat in a cloſe Room, heating! 
the Room before you ſer them in, or in ar 
Oven, then put chert up in Glaſſes, and! 
keep them in dry. Cup-boards near. the: 
Fire. 


237. To make Felly of Quinces. 


Take of the juice of Quinces Clarified 
fix quarts, boyl it half away, and add tos 
the remainder five pints of Old White-- 
Wine, conſume the third part over a gen— 
tle fire, taking away the ſcum, as your 


ought; let the reſt ſettle, and-ſtrain it ,,» 


and with three pound of: Sugar boyl it,ac= 
cording to Art. 
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238. To mak: Felly of Carrans. _ | b 


Take four pound of good Sugar, andcla- | t, 
rifie it with whites of Eggs, then boyl it 
to a Candy height, that is, till it go into 
flaſhes; then put to it five pints, ( or as 
much as you pleaſe) of the pure juice of 
Red Currans, firit boyled, to Clarihe.it, 
by ſcumming it; boyl them together a 
while, till they be ſcum'd well, and e- 
nough to become a Jelly, then put a 
good handful or two of the Berrics of 
Currans whole, and cleanſed from the 
fGalks and black End, and boyl them till 
they are enough. . You need not boyl the 
Juice before you put to the Sugar, neither 
ſcum it before the Sugar ang it. boyl to- 
gether, but then ſcum it clean, and take 
care that the juice be very clear, and well 
firained. 


© ys © thrd 


239. To make Syrup of Mint, 


gm — —— 


— 


Take of the juice of ſweet Quinces, 
and between ſweet and ſour, the juice of 
Pomegranats, ſweet, between ſweet and 
ſour, of each a pint and half; dryed 
Mint half a poend, Red Roſes two Oun- 
cesz 
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ces; let them lye in ſteep one day, then 
{ boyl it half away, and with four pound 

of Sugar boyl it into Syrup, according 
' to art. | 


240. To maks Honey of Mul- 


erries. 


Take of the juice of Mulberries and: 
Black-berries, before they be Ripe, ga- 
thered before the Sun be up; of each = 
pound and half, Honey two pound ; boyE 
them to their due thickneſs. 


241. To make Syrup of Purſlain.. 


Take of the ſeed of Purſlain groſſy: 
bruiſed half a pound; of the juice of En- 
dive boyled and Clarified two pints, Su- 
gar two pound, Vinegar nine Ounces ;. 
infuſe the ſeeds if the juice of Endive- 
Twenty four hours, afterwards boyl it: 
half away with a gentle Fire, then ſtrain, 
it, and boyl it with the Sugar to the con- 
filtence of a Syrup, adding the Vinegar 
towardthe latter end of the Decoction.. 


242. Is 
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242. Tomaks Honey of Raiſins, 


#1 
Take of Raifins of the Sun cleanſed 
ſrom the ſtones two pound, ſteep them. | 


boyl it half away, and preſs it ſtrong| 


in ſix,pints of warm water, the next my 


uor that is pre 


and to looſen the Body. 


243. To makg Syrup of Comfrey. 


Take of the Roots and Tops. of Com- 
frey, the greater and the leſs, of each 
three handfuls, Red Roſes, Betony,Plan- 
tain, Burnet, Knot-graſs, Scabious., 
Colts-foot, of cach two handfuls , preſs 
the juice out of them, all being green and 
bruiſed, toyl it, ſcum it, and ſtrain ity 
add to it it's weight of Sugar, and. make 
it into Syrup, according to Art, 


244. To Pickle Quinces. 


Boyl your Quinces whole in water till 
they be ſoft, but not too violently, for 
{ear of breaking them ; when they - 
olt 


7Y 
then put two = of Honey to the |Li- | 

ed out, and boyl it tb.a | 
thickneſs: It is good for a Conſumption, | 
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foft take them out, and boyl ſome Quin- 
ces pared, quartered, and Cored, and 
the parings of the Quinces with them in 
the ſame Liquor, to make it. ſtrong, and 
when they are boyled, that the Liquor 
is of a ſufficient ſtrength, take out the 
quartered Quinces and parings, and.put 
the Liquor into a Pot £5 00 h to re- 
ceive all the Quinces,. both whole and 
quartered, and put.them into it when the 
Liquor is through cold, and keep them 
for Uſe cloſe covered. 


245. To make Plagut-yater. 


Take a pound of Rue, of Roſemary, 
Sage, Sorrel, Celandine, Mugwort, of 
the tops of red Brambles,Pimpernel, Wild 
Dragons, Agrimony , Balm, Angelica, 
of each a pound; put theſe Compounds 
ina Pot, fill it with White-Wine above 
the Herbs, ſo letit ſtand four days, then 
Diſtill for your Uſe inan Alembeck, 


245. To make Quince-Cakes ' 


white. 


Firſt Clarifie the Sugar with the white 
of an Egg, but put not ſo, much water to 
It 
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it as you do for Marmalade , before you | ns 
aV 


Clarifie it keep out almoſt a quarter of 
the Sugar ; let your Quiuces he ſcalded, 
and chopt in ſmall pieces, before you put 


it into the Syrup, then make it boyl as 


faſt as you can, and when you have ſcum- 
med it, and think it to be half boyled, 


| then jamire it, and let the other part of | 


your Sugar be ready Candyed to a hard 
Candy, .and fo put them together, letting 
it boyl but a very little after the Candy is 
put to it, then put in « httle Musk, and 
ſo lay it out before it be cold, 


ff 246, To make Red Quince-Cakgs, 

Bake them in an Oven, with ſome of 
their own juice, 'their own Cores being 
cut and bruiſed, and put to them; then 
weigh ſomeof the _—_ being cut into 
fmall pieces, taking their weight in Sogar, 
and with the Quince ſome pretty quantity 
of the juice of Barberries, being baked, or 
ſtewed in a Pot z when 'you have 
taken the weight in Sugar, you 
mult put the weighed Quince, and 
above three Quarters of the Sugar toge- 
ther, and put to it ſome little quantity of 
water, as you ſhall ſce Cauſe, but make 
not. 
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' not the Syrup too thin; and when you 


of | have put all this together, cover it, and 
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ſet it to the Fire, keep it covered, and 
ſcum it as much as you can, when it is 
half boyled, then ſymmer it; let the other 
part of rhe Sugar have no more water put 
to it, then wet the Sugar well, and ſo let. 


| itboyl to a very hard Candy, and when 


you think they be boyled enough, then 
lay them out before they becold. 


247. To make clear Cakes of 
Quinces. 


Prepare your Quinces and Barberries, 
as before, and then take the cleareſt Sy. 
rup, and let it ſtand on the Coals two or 
three hours, then take the-weight of it 
in Sugar, and put near half the Sugar to 
the juice, and ſo let them boyl a littleon 
the fire, and then Candy the reſt of the 
Sugar very hard, and ſo put them toge- 


| ther, ſtirring it till it be almoſt cold, and 
ſoput it into Glaſles, 


248. To make Felly of Raſpices. 


Firſt ſtrain your Raſpices, and to every 
quart of juice, add a pound and half of 
| Sugar, 
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Sugar, pick out ſome of the faireit, and! Sug 
having ſtrewed Sugar in-the bottom- of the | eno 
Skillet, -lay them in one by one, then-| big 
put the juiceupon.them. with ſome Sugar, | mu 
reſerving ſome to put in when they boy], ! gar 
let them. boyl apace, and add Sugar con. | of « 


tinually, till they arc enough. a | 
the 

249. To.make all ſorts of C omfits, we 
and to. cover Seeds, or Fruits | fro 

with Sugar. ' En 

rur 


You mult provide a Baſon very deep, | yoi 
either of Braſs or Tin, with two Ears of | yo 
Iron to hang it with a Rope over an Ear- | Fir 
then Pan, with hot Coals, then provide | bo' 
a broad Pan for Aſhes, and: put hot Coals | 
upon them, and another clean Baſon to | 
melt your Sugar in, or a Skillet, as alſo a | wi 
Ladle of Braſs to run the Sugar upon the | Ba 
Sceds, together with.a Slice of Braſs, to | Su 
ſcrape away the Sugar from the Baſon | ful 
that hangs, if there be Occaſion... Then | faſ 
take ſome of the be{t and faireſt Sugar ' yo 
you can get, and beat it into powder; ' Su 
cleanſe your ſeeds well, and dry themin we 
the hanging Baſon ; put a quarter of a | thi 
pound of feeds, whether Anniſced,. or | cv 
Coriander-ſeeds,. to every. twa pound of |, fo 

LY 


| 


nd! Sugar, and that will make. them big 
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the | enough, but if you would have them 
en. | bigger, add the more Sugar, which you 
r,. | muſt melt thus; put three pound of Su- 
yl, ' gar into your Baſon, adding to it one pint 
a= | of clean Running-water, ſtir it well with 
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a brazen ſlice, till it be wcll moiftened ; 
then ſet it over a clear fire, and meltit 
well, and let it wy mildly till it ropes 

from the Ladle, then keep it upon hot 
Embers, but let it not boyl, and fo let it 
run upon the Seeds from the Ladle: If 
you would have them done quickly, let 
your. water be boyling hot, and putting a 
Fire under the Baſon, caſt on your Sugar 
boyling hot ; put but as much water to 
the Sugar as will difſolve the ſame, nei- 


+ | ther toyl your Sugar too long, which 


will makeit black; ſtir- the ſeeds in the 
Baſon as faſt as you cart as you caſt on the 
Sugar, at the firſt put in but half a ſpoon- 
ful of the Sugar, moving the Baſon ver 

faſt, rubbing the ſeeds very well with 
your hand, which will make them take 
Sugar the better, and let them be very 
well dryed between every Coat; repeat 


| this rubbing and drying of them between 


every Coat, which will make them the 


' | fconer; for this way, in every three hours 


you 
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hours you may make three pound 9 
Comfits, A quarter of a pound Corian- 
der-ſeeds, and three pound of Sugar will! . 
make very large Comfits ; keep, your Su-| Pi 
gar alwaysin good temper, that it run not|put | 
into lumps. When your Comfits areithen 
made, lay them to dry upon Papers, ei-|quar 
ther before the Fire, or in the hot Sun, or ved 
inan Oven, which will make them very [and 


white, - [till 
[18 nc 

250. To Candy Nutmeg s, or thre 
Ginger, itaft 


ou 
Take a pound of fine Sugar, and fix of tra 
ſeven ſpoonfuls of Roſe-water , Gunt jand 
Arabick , the weight of fix pence, butlet [will 
it be clear; boyl all thefe together, till |adn 
they rope,put it then out into an Earthen | dea 
Diſh, put to it your Nutmegsor Ginger, |drir 
#then cover it cloſe, and lute it with Clay, | and 
that no Air enter in; keep it in a warm 
place about twenty days, and they will 

Candy into a hard Rock-Candy ; then | 

break your Pot, and take them out : In | 
the ſame manner you may Candy Oran» | | 
ges and Limons, Ap 
251, To lyt 

| 


"IT 
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and Candying. 
| 0 
Tan- 
will ; 
Su-| Pick a pound of the beſt Currans, and 
not/put them in a deep ſtreight-mouth'd ear- 
are|then Pot, and pour upon them about three 
ei- quarts of hot water, having firlt diſfol- 
or ved therein three ſpoonſuls of the pureſt 
cry [and newelt Ale-yeait; ſtop it very cloſe, 
till it begins to work, then give it vent as 
is neceſlary, and keep it warm,, for about 
three days it will work and ferment, taſte 
itafter two days to ſee if it be grown to 
your liking, then let it run through a 
of |{trainer, to leave behind all the Currans, 
m- jand the Yeaſt, and ſo Bottle it up; it 
let [will be very quick and pleaſant, andiis 
ul [admirdble good to cool the Liver , and 
en | cleanſe the Blood ; it will be ready to 
r, [drink in five or fix days after it is Bottled, 
Y, | and you may drink it ſafely. 


251, To make Currans-Wine. 


m | | 
ill 252. To make a Sweet-meat of 
- | Apples. 

n 


n- Make your Jelly with flices of Fohn- 
| Apples, ut firſt fill your Glaſs with ſli- 
ces cut round-ways, and pour in the Jel- 

# lytofill up the vacuitics; let the Jelly be 


boylcd 


| ns 


cnn K 
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boyled to a good ſtiffneſs, and when it ig 
ready to take from the Fire, put in ſome 
juice of Limon and Orange, if yoy 

like it, but let them not boy], but let it 
ſtand upon the fire a while upon a pretty 


good heat, that the juices may incorpo-| Al 
rate well; a little Amber-greaſe added) \) 

- doth very well. four 
Ee: | der : 

253. To whke Conſerve of Sage, bw 


Take about a pound of Flowers of *? 
Sape,freſh blown,and beat them in a Mor- thel 
tar, afterward put themin a Glaſs, -and -ob 
ſtop them cloſe, and then ſet them by a SUg 
warm Fire, or in the Sun, and beſureto |" yn 
f#.them once a day at the leaſt, andit pul 


will keep good a twelve-moneth'at the | i? | 
teaft. | xo 
, thre 


254. Tomakg Paſte of Cherries. 


Boyl ſome fair Cherries in water, till 
they come toa pap, and then firain them | h 
through a Siev ; then boyl ſome good | = 
Pippins unto pap alſo, put a quanter of lt, 
a pound of the Apple-pap to a pound of = 
the pap of Cherries, and mingle them! bo 
together, then dry it, and ſo- make it vp! 
into Paſte, 255. To] 
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ti) _ 

a 255. To make Marmalade of 
et it Oranges, | 
ctty 


| After you have pared your Oranges 
deg) very thin, let them be boyled in three or 
four waters, even till they grow very ten- 
'der; then take a quarter * a hindred of 
| good Kentiſh Pippins, divide them, and 
take out the Cores, boyl them very well 
of Pap, or more, but let them not loſe 
_ their Colour ; then paſs your Apples 
ing | through a ſtrainer, and put a pound of 
/ a | Svgar to every pint of Juice, then boyl 
to jit till it will Candy; then take out the 
ie | pulp of the Orange, and cut the Peel in- 
he | to long ſlices very'thin , put in your Peel 
_ | again, adding to it the juice of two or 
three Limons, and boyl up toa Candy. 


256, To makg Paſie of Apricots. 


Let your Apricots be very Ripe, and 
| then pare them, then put them into a skil- 
of | let, and ſet them over the fire without 
of | water, ſtir them very well with a skim- 
a | Mer,-and let them be over the fire till they 
0 be very dry, then take ſome Sugar and 
, | boyl it into a Conſerve, and mix an equal 
quantity 


- > EP —<— << +- C 


. off all the leaves and choak, as they are 
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quantity of each together, and ſo makie*6 

it into Palte, hem. 

ng 

257. To Pickle Artichoak- hem 
Bottoms, 


Take the beſt bottoms of Artichoaks 
and par-boyl them, and when they are 
cold, and well drain'd from the water,and| 1' 
dryecd in a Cloath, to take away all the|Gra! 
moiſture, then put them into Pots, and|that 
pour your brine upon them, which muſt ſpre: 

as\{trong as you can make it, which is|fom: 
done by putting in ſo much ſalt to it agf0M 
it will receive no more, ſo that the falt 
finks whole to the bottom ; cover over 
your Artichoaks with this water, and|Yu 
pour upon it ſome ſweet Butter melted,| 0 
to the thickneſs of two fingers, that no Air wel 
may come in; when the Butter is cold, ſet allt 
up your Pot in ſome warm place, covered and 
cloſe from Vermine. Before you put ſcut 
the bottoms in the Pot, you ſhould pull - 
ſerved at Table : The beſt time to do this] thi 
isin Autumn , when your Plants produce| 
thoſe which are Young and tentler ,- for] 
theſe you ſhould Pickle, before they come|!*'* 
to open and Flower, but not —_— wy , 

| : 16a 
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i{$eads are round ; when you would eat 
hem, you mult lay them in water, ſhif- 
ing the water ſeveral times, then boyl 
hem once again, and ſo ſerve them. 


258, To make Marmalade of 
_y Grapes. 

are 
and! Take of the faireſt , and ripeſt blew 
| thaGrapes, gathered in the heat of the day, 
and/that their moiſture be dryed up throughly, 
uſt. ſpread them- upon a Table, or Hindle in 
h is fome Room, where the Air and ſun may 
+ as|comein, let them lye fo for fifteen or ſix- 
ndays, that they may both ſweat and 
ver[fhrink; if it be Cloudy or cold weather, 
ind/you may put them into an Oven, when it 
ed,|is only warm; after which, preſs them 
Airſwell with your hands, cleanſing them from 
ſet}all the ſeeds, and ſtalks, putting the husks 
ed|and juice to boyl in the Kettle, carefully 
ut[ſcumming and clearing it from the ſceds ; 
uſ}|feduce this Liquor alfo to a third part, di- 
re/Miniſhing the Fire as the Confetion 
is| thickens , ſtirring often abobt with your 
c/ Poon, toprevent it's cleaving to the Veſ- 
or! ſel, and to make it boyl equally ; then 
ne) train it through a ſiev, or courſe Cloath. 
it| bruiſing the husks with your wooden 
ds] - - Ladle, 
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Ladle to ſqueeze out the Subſtance, and 
then ſerving it out in a preſs, then fe 
again on the Fire, and let it boyl once 
more, keeping it continually ſtirring till 
you think it be ſufficienty boyled , then 
take it of, and pour it into Earthen Pang 
that it may not talte of the kettle, and be- 
ing half cold, put it into Gally-pots to 
keep : Let, your Pots ſtand open five. or 
fix days, and then cover them with Paper 
that the Paper may lye upon the Can- 
ſerve, and when the Paper grows mouldy 
put. on another, til] all the. ſuperfluous 
moiſture is gone out, which will be in a 
little time if your ConfeQion was well) 
boyled, bur if it were not, you mult boyl 


it again, | | 


| 
259. To Pickle Cornelians. 


Gather the faireſt and biggeſt Corneli- 
anz when they firſt begin to grow red, 
and after they have laiaa while, put them 


| 


wp into a Pot or Barrel, filling them up ! 


with Brine, as for Artichoaks, and put to 
them a little green Fennel, and a few Bay- 
leaves, to make them ſmell well, then: 
ſtop them up very cloſe, and let them 
ſtand for a Moneth : If you find them too, 


mod wiz, mes $5 FAMeRD ww HHH. Ha © 


Salt, 


{ 


{oY 


. Mix it, and then boyl it again together , 
G 
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Salt, make the Pickle weaker before you 
ſerve them to Table. 


260, To make Felly of Apples. 


Take either Pippins or Fohn- Apples , 
and cut them into quarters, either pared, 
or un-pared, boyl them in a good quanti- 
ty of water, till it be very ſtrong of the 
Apples; take out the clear Liquor, and 
put toit a ſufficient quantity of Sugar to 
make Jelly with the ſlices of Apples; boyl 
all together till the Apples be enough, and 
the Liquor like a Jclly ; or elſe you may 
boyl the ſlices in Apple-Liquor without 
Sugar, and make Jelly of other Liquor, 


- and put the ſlices into it, when they be Jeb 
ly, and itis ſofficiently boyled ; - put to it 


ſome juice of Limon, and Amber, and 
Musk, if you will. 


| 261, To make Folly of Gooſe- 


berries. 


Let your Gooſeberries be full Ripe, 
then ſtrain them through a ſtrainer, and 
to every two pound of Juice put three 
quarterns of Sugar, boyl it before you 


when 
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when they-are mixed try, it upona Plate, | + 
when it is enough, it riſeth off. #2 


262. To makg Bragget. | e 
| £2 
Put two Buſhels and a half of Malt to \ i; 
one Hogſhead of Water, the firſt running | 
makes half a 'Hogſhead very good, but ' 
not very ltrong; the ſecond is very weak: 
Boyl but half a quartern of Hops, put | 
your water to the Malt the Ordinary way, 
boyl it very well, and work it with, oh 
good Beer-yeaſt : Now, to ms; 
get, take the firlt running of 
put leſs Honey in it than yo 
Ordinary Mead, but twic 
much Spice and Herbs ; th 
Veſlel, after it's working * 
hang within it a Bag of bru: 
ther more than you boyled 1 
it hang in the Barrel all the wH 
- 


263. To make Italian Marmala: 


Take fifteen pound of Quinces, three | 
pound of Sugar, and two pound of water, 
and boyl them all together ; when itis well 
boyled {train it by little and little through 

a 
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a Cloath, as much as you can, then take 
the juice and put to it four pound of Su- 
gar, and then boyl it; try it on a Plate,to 
know when it is enough, and if it come 
off, takE it preſently off the Fire, and put 
it inBoxes for your Uſe. 
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when they-are mixed try, it upon a Plate, | 


when it is enough, it riſeth off. 
262. To makg Bragget. 


| Put two Buſhels and a half of Malt to 
one Hogſhead of Water, the firſt running 


——_—  — — 


makes half a 'Hogſhead very. good, but ' 


not very ltrong; the ſecond is very weak: 
Boyl but half a quartern of Hops, put 
your water tothe Malt the Ordinary way, 
boyl it very well, and work it with very 
good Beer-yeaſt : Now, to make Brag- 
get, take the firlt running of this Ale, but 
put leſs Honey in it than you do for your 
Ordinary Mead, but twice or thrice as 
much Spice and Herbs ; then put it in a 
Veſſel, after it's working with the Yeaſt, 
hang within it a Bag of bruiſed Spices, ra- 
ther more than you boyled it with, andlet 
ithang in the Barrel all the while you draw 
TL, 
263. To make Italian Marmalade. 

Take fifteen pound of Quinces, three 

pound of Sugar, and two pound of water, 


and boyl them all together ; when itis well 
boyled ſtrain it by little and little through 
2 
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a Cloath, as much as you can, then take 
the juice and put to it four pound of Su- 
gar, and then boyl it; try it on a Plate,to 
/ know whenit is enough, and if it come 
| off, takE it preſently off the Fire, and put 
0 it inBoxes for your Uſe. 


FI NIS. 


THE* 


PHYSICAL 


| Cabinet: 


Excellent Receits mPhy- 


ſick and Chirurgery, for Curing 
moſt Diſeaſes Incident to the- 
BODY. 


TOGETHER 


With ſome Rare "IE, 


| titying Waters,Oyls,Oyntments, 
and Powders, to Adornand add 
Lovelineſs to. the FACE and 
BODY. 


AS ALSO 
dome New and Excellent Secrets: _ 
| and Experimentsin the Art of 
ANGLING. 


London, Printed in the Year 1675. 


| 


127 
oh opanpeppeanes 
PHYSICEK 


AND 


CHIRURGERY. 


1. An Approved Remedy for 
the Stone and Gravel. 


j | Ake the hard Roe of a Red Her- 
ring, and dry it upon a Tile in 
an Oven, then beat it-'to powder, 

and take as much as will lye up- 
ona Six-pence every Morning Faſting, in 


a Glaſs of Rheniſh-Wine. 


2. An Excellent Drink for the 
SCUrvey. 


Take a pound of Garden-S:urvy-Graſs, 
ſix handfuls of Wormwood and Elder- 
tops, one Ounce of Carraway-ſceds, and 
one Ounce of Nutmegs; put them all 

G 4 toge- 
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Phyſick, and 
together into fix Galtons of New Ale,and 
let them work together, and after a con- 


venient time of working, Drink of it 
' every Morning Falting. 


3. 4 Receipt for the Gont, known 
to be very helpful. 


Take fiveor fix black nails, and cut 
off their Heads, then put to them- one 
penny-worth of Saffron, and beat them 
together, and fpread it on the woolly ſide 
of a piece of Sheeps Leather, and apply 
it to the ſoles of the Feet, anointing the 
ſore place with the Marrow of a Stone- 
Horſe. 


4. For Griping of the Guts, 


Take Anniſeeds, Fennel, Bay-berries, 


Juniper-berries, Tormenti], Biftort, Ba- 


lauſtius, - Pomegranate-pills, each one 
Ounce, Roſe-leaves a handful, boyl them 
in Milk, ſtrain it, and add the Yolk of an 
Egg, ſix Grains of Laudanum difſolved 
in the Spirit of Mint; prepare it for a 
Glyſter, and give it warm. 


5. A 


ak & edt eat ono nr. 
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5. A Sovereign Medicine for 


any ach or pain, 


Take Birrows-greaſe, a Lap full of 
Arch-Angel-leaves,, Flowers, Stalks and 
all; and put it into an Earthen Pot, and 
ſtop it cloſe, and paſte it; then put in-an 
Horſe Dung-hill nine days in the latter 
End of May, and nine days in the begin-- 
ning of Zune ; then take it forth, and ſtrain, 
it, and ſo uſc it. 


6. For the Sciatica, and pains 
in tbe Foynts.. 


Take Balm and Cinquefoil,but moſt-of: 
all Betony, Nep, and Featherfew, ſtamp» 
them, and drink the Juice with Ale orr 
Wine, Probatum. 


7. For an Apgne, 


Take the Root of a blew Lilly; ſcrape: 
it clean, and ſlice it, and lay it in ſoak ati 
Night in Ale, and in the Morning ſtamp» 
it, and ſtrain it, and give it'the Patient 
Luke-warm-to Drink an hour beforethe: 
Fit cometh... 


G.$ 8. Foxy 


| 
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(8. Fer all Fevers and Agues 
in Sucking Children. 


Take Powder of Cryſtal, and ſtcep it | 


in Wine, and give it the Nurſe to drink, 
alſo take the Root of Devils-bit, with 
the Herb, and hang it about the Childs 
Neck. 


9. A geod Meaicine to ſtrengthen 
the Back, 


Take Comfrey, Knot-graſs, and the 
Flowers of Arch-Angel ; boyl them in a 
little Milk, and Drink it oft every Morn- 


ing, 
10. For the Head-ach, 


Take Roſe-Cakes, and ſtamp them 
very ſmall in a Mortar with a little Ale, 
and let them be drycd by the Fire on a 
Tile-sheard, and lay it tothe Nape of the 
Neck, to Bed-ward. Proved. 
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11, For the Yellow Faundiſe. 


Take a great white Onion, and make 
a hole where the Blade goeth out, to the 
bigneſs of a Cheſaut, then fill the hole 
with Treacle, being beaten with half an 
Ounce of Eng/iſb Honey, anda little Saf- 
fron, and ſct the Qaion againit the Fire, 
and Roaſt it well that it do not burn, and 
when it is Roaſted, ſtrain it through a 
Cloath, and give the juice thereof to the 
Sick three days together, and it ſhall help 


them. | 
12, For the Black Faundiſe, 


Take Fennel, Sage, Parſley, Grom- 
well, of each alike much, and make Pot- 
tage thereof with a piece of good Pork, 
and eat no other Meat that day. 


I3. For Infeition of the Plague. 


Take a ſpoonful of Running-water, a 
ſpoonful of Vinegar, a good quantity of 
Treacle, to the bigneſs of a Haſel Nut 3 
temper all theſe together, and heat it 
luke-warm, and drink it every four and 
twenty hours, 14, For 


132 rhyſick, a . 


14. For the Cramp. | | 

Take Oyl of Camomile, and Feny. | 
greek, and anoint the place where the | 
Cramp tis, - and it helpeth. 


A ———— = _ 


15. For the Achof the Foynts, 


Take Marſhmallows and ſweet Milk,* | 
Linſeeds, powder of Cummin, the whites | 
of Eggs, Saffron, and white greaſe, and 
Fry all theſe together, and lay it to the 
aking Joyar. 


16. For an Age. 


—— — — — 


Take a Pottle of thin Ale,and put there. | 
to a handful of Parſley, as much Red ' 
Fennel, as much Centory, as much Pim- | 
pernel; and let the AJe be halt Conſumed_ 
away, and then take, and drink there- 
of, 
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| 
17. To makg the Counteſs of Kents | 
Powaer. 


Take of the Magiſtery of Pearls, of 
Crabs-Eyes-prepared, of white Amber 
pre- 
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prepared, Harts-Horn, Magiſtery of 
white Coral, of Lapis contra Tarvam, 
of each a like quantity ; to theſe Pow- 
ders infuſed, put of the black tops of the 
great Claws of Crabs, the full weight of 
the veſt : Beat theſe all into a fine powder, 
and.fierſe them through-a fine Lawn fierce: 
To every ounce of this Powder add a 
Dram of Oriental Bezoar, make all theſe 
up into a lump, or Maſs with Jelly of 
Harts-Horn, and colour it with Saffron, 
putting theretoa ſcruple of Amber-greaſe, 
and a little Musk alſo finely powdered , 
and dry it in the Air, after they are made 
up into ſmall quantities, you may give toa 
Man twenty grains, and to a Child twelve 
Grains. | It is Excellent againſt all Ma- 
lignant, and Pcſtilent Diſcaſes, French 
Pox, Small-Pox, Meaſles, Plague, Pe- 
ſtilence, Malignant or Scarlet Fevers, 
and Melancholy ;- twenty or thirty Grains 
thereof being exhibited ( ina little warm 
Sack, or Harts-Horn-Jelly) to a Man, 
—_— as much, or twelve Grains: to a 
id, 


/ 


18. For 


Phyſick and 


18. For the Falling Sickneſs, or 
Convulſins, 


| 


Take the Dung of a Peacock, makeit A 
into Powder, and give ſo much of it to | ar 
the Patient as will lye upon a Shilling, in | 
a little Succory-water, Faiting. 


I9, For the Pleuriſie, 


Take three round Balls of Horſe-Dung, | na 
and boyl them in a pint of White-wine | in 
till half be conſumed, then ſtrain it out, | M 
and ſweeten it with a little Sugar ; let the b 


Patient drink of this, and then lye warm, | 
| 


| » 


| let: 
. Take Venice-Turpentine, ſpread it on | the 


20. Toprevent Miſcarrying. 


black brown Paper,the breadth anid length | the 


of a hand, and lay it to the ſmall of her | thi 
Back, then let her drink a Caudle made | taki 
of Muskadine, putting into it the husks | 
of about twenty ſweet Almonds, drycd, 
and finely powdered. 


1 
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21, Fear the Worms in Children. 


Take Worm-ſeed boyled ia Bzer and 
Ale, and ſweetned with Clacified Honey, 
and then let them drink it. 


22, For the Whites. 


Take white waſhed Turpentine , and 
make up in Balls like Pills, then take Ci- 
namon, and Ginger, and roul the Balls 
init, and take them as you would do Pills, 
Morning and Evening. Proved. 


23. For adry Cough. 


Take Anniſceds, Aih-ſecds, and Vio- 
lets, and beat them to powder, and {tamp 
them, of each alike quantity, then boyl 
them together in fair water, till it graws 
thick, then put it up, and let the Paticnt 
take of it Morning and Evening. 


24. To make Unguentum Album. 


Take a pint of Qyl-Olive, and half a 
pound of Diaculum, Anniſceds a pretty 


quantity, and ppt them.$ogether,. and pur 
© thereto 
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thereto a pound of Ceruſe ſmall grounded, | 
boyl them together a little, and ſtirthem. | 


alway till it be cold, and it is done. 


— 
— —— 


25. To deſtroy the Pites: . 


Take Oyl of Roſcs, Frankincenſe, and | B, 
Honey, and: makean Oyntment of them, | th 
and put it into the Fundament, and put | '! 
Myrrh unto the ſame, and uſe often to- | ®N 
annbint the Fundament therewith, and | ©! 
let the Fume thereof go into the Funds- 


ment, 


26. For the Canker. 


bo 
Take a handful of unſet Leeks, with | fta 
the Roots, and a ſmall quantity of Yar- | $" 


row, and boy! them in W hite- Wine, till | ho 
they be all very ſoft, then ſtrain and Cle- 

rifie them, andſet the Patient drink there | 
of Morning and-Evening Blaod-warm. | 


27. For the Itch, | gri 


Take the Juice of Pennyroyal, the juice | 
of Savin, the juice of Scabious, the juice ' 
of Sage, the juice ef Pellitory, with ſome 
Barrows. greaſe and black. ſoap; age 


_ ——_— 
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all theſe together, and make a Salve for 
m | the Itch. 


* 28, For the Kings Evtl. 


Take two Ounces of the' Water of 
Broom-flowers Dittilled, and give it in 
| the Morning to the Patient Faſting, and 
it will Purge the evil Humour downward, 
to- | and waſteth,and healeth the Kernels with- 
nd | out breaking them outwardly, 


29. To break an Impoſthume. 


Take a Lilly-root and an Onion, and 

boyl them in water till they be ſoft, then 
th | flamp them, and fry them with Swines 
r- | greaſe, and lay it to the Impoſthume as 
il | hot as the Patient may fuffer it. | 


la | 

"R | 30. For biting of a Aad Dog. 
Stamp large Plantain, and lay it to the 

grieved place, and it Will Cure the Sore. 


31. For 
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1 Wir 

31. For the Green-Sickneſs, | dw: 

| goo 

Take the Keys of an Aſhen-Treegidry:| this 
ed and beaten to powder ; and take of red| 

Fennel, red Sage, Marzoram, and Betony, 

and ſceth them in Running-water, from 

a Pottle to a Quart, then ſtrain them, and 


drink thereof a good draught with Sugar, | *' 
Morning and Evening luke-warm, . kgc 
rat 

32. For Deafneſs, ws 

tne 


Take of Wild Mint, mortifie it, and uſe 
ſqueeze it in the hand till it rendreth juice, | the 
then take it with it's juice, and put it i 
to the Ear, change it often ; this will help | | 
the Deafneſs, if the Perſon hath heard be- / 

ore, | 
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33. For the Dropſce. an 


- > Hr 
C 


Take a Gallon of White-Wine, and | ge 
put into it a handful of Rowan Worms | all 
wood, and a good piece of Horſe-Radiſh, 
and a good quantity of Broom-aſhes ty- 
ed inaCloath; then take a good bunch of ! 
dwarf-Elder, beat it in a Mortar, and 
ſtrain out the juice, and put it into the| 

Wine, ! 
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| Wine when you willdrink it ; but if the 
| dwarf-Elder be dty, you muſt fteep a 
| cood quantity in the Wine, Take of 
ing this half a piat Morning and Evening, 
'red | 
my, |... 34»! For 4:Sprain'in the Back, or 
om | | -* i: | any other weakneſs. 
and | 
gar, Takea quarter of a pint of good Mus- 
kadine, a ſpoonful'of-Madder, .Incorpo- 
rate them- well together, then-give it the 
Patjcnt rodrink for three Mornings toge- 
ther, and if need requireth, you may 
and uſe it often in a day. This will ſtrengthen 
ice, the Back exceedingly. 


it- 
[lp | /- 356" An Exctllent Water for Sore 
b& |. 31-04 1125 Byers: xy 


Take a Gallon of pure Running-water, 
and eight Drams of white Coperas, and 
as much of fine white Salt, mix them to- 
gether, and let it ſimper half an hour over 
| aſlow Fire,. and then raia-it for Uſe. 


Catholi- 
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36. A moſt Exceltent Gordial. | oh 


Take half a peck of Ripe Elder:Ber- Ft 
rics, pick them clean, and'let them ſtand the 
two or three days in an Earthen Pan, tl 
they begin to hoar or mould, then bruik] ®®: 
and ſtrairl them, and/boyl the Liquor til” * 
half be conſumed; »then putting! a'pound 
of Sugar to every' pint 'of Liquor; "boy 
them.to Syrup. | 7 


hav 
Fake a quart of the beſt Ale, and boy try 
ittoa pint, and ler the Party drink it 8| q,, 
_ as he is able, and then let the dr. 
ye down #pon' a Bed, and be covered] - 
warm when. the firſt Fit grudges, and let ” 


37. A Medicine for an gue. 


&Baſon be ready to Vomit in, the 
bo: 
.38. Another for an Ague..' © | FR 


Take a large Nutmeg, and ſlice it,.and 
ſo. much Roch-Allom beaten to powder,/ 
and put them both into one pint of the 
belt White-Wine, and incorporate _ 

| we 


tf 


| Chirurgery. I4T 

| well together, and let the Patient take one 

| half thereof about half. an hout. before the 
the Fit, and then waſk-apace, or uſe ſome 

| other Laborious Exercite,- and when the 
Ber, | Fit begins to come, . take. the other 
"| half, and continue-,; Exerciſe. . , Both 


" theſe I have known to;Cure, to Admirati- 
, , 

ruil 9 _— 42h | 

q tif 7 io 4 {153i wv LA ; 

mr 39. For agreat Lax, or Looſe- 

boy! neſs. 


Take one quart of New Milk, and 
have ready one half pint of Diſtilled Plan- 
tain-water, and ſet your /Milk over the 

bs [Fe and when your Milk by boyling ri- 
)!| fes u , take two or three ſpoonfuls, as 
\ Occalion fhall be, to allay the riſing, and 
"| and when it riſes again, do the like; and 
ter ſo in like manner till the Plantain-water be 
all in,' and then boylingup as before, let 

the Patient drink thereof warmed hot, or 
how elſe helikes it; I never yet have 
tound it fail of Curing. 


” | 
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40; - For Curingef Deafmſap' ing 
| HH, T8 


Take Herb-of-Grace,and pound it, then | 
ftraia it, and take two ſpoonfuls. of the 
Juice, & put thereto-one ſpoonful'of Btan- | 
dy-Wine,vand:when it-is:well/ evapori: | f 
ted, dip therein a little black wool, -& ! MP * 
fine Lint, being firſt bound with a ſilk FE, ol 


thread, and put it into Yobr Ear. Eng 
ral 

41, For the Scurvey. s et-ſe 

4: two ( 


Take half a peck of Sea-Scurvey-prifs, | Roo 
and as much-"Water-creſſes; -of Dwith | Pilts 
Elder, Rowan Wormwood , Red Sage, | thre: 
Fumitory, Harts-Horn , and Liverwort, | p9W 
of each one handful ; waſh the Water- | Ver" 
crefſes., and dry them well; the other | pilie 
Herbs mult be rubb'd clean, and not waſh- 
ed, then add one Ounce of Horſc-Rad- jan E 
diſh, and a good handful of Madder-Roots; | Fots 
beat theſe with the Herbs, and ſtrain' the | Elec 
juice well out, for the laſt is beſt, then | inal 
ſet it on a quick Fire, and ſcum it clean, 
then let it ſtand till it be ſettled, and when 
it is quite cold bottle it up, and keep it 
in a cold place: You mult take four or 
five ſpoonfuls with one, ſpoonful of Syrop | 

0 


| 
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of Limons put into it, each Morning Fa- 
ting, and Fatt-one hour after it. 
| 

1 | 42. An Excellent Remedy to 

he procure Conception. : 

T1» 

f Take of Syrup'of Mother-wort,! Sy- 

* Fra of Mugwort half an Ounce, of Spiz 

Ik - of Clary two Drams, of the Root of 

| Engliſh Snake-weed in fine powder one 

Dram, Purſlain-ſeed, Nettle-ſeed, Roch- 

et-ſced, all in ſubtle powder, of each 

[two drams: Candied Nutmegs, Eringo- 

s, | Roots, Satyrion-Roots Preſerved, Dates, 

k | Piſtachoes, Conſerve of 'Suceory,, of each 

, | three Drams ; Cinamon, Saffron in fine 

}, | powder, of each a ſcruple, Conſerve of 

- | Vervain, Pine-Apple-Kernels picked and 

r | piled, of each two drams; ttamp and 

- | work all theſe Ingredients in a Mortar to 

- fan Eleftuary, then put it up into Gally- 

- | Pots, and keep it for Uſe, Take of this 

: | Electuary the quantity efa good Nutmeg, 

; } inalittle Glaſs fultof White-Wine, in 

, | the Morning Faſting, and at four a Clock 

| | After-noon, and as much at Night going 

, yon but be ſure do no violent Exer- 

| Me, 


| 
1 43. For 
| | 


144 ' Phyſcck and 
os an 
43. For a ſore Breaſt not Broken, 


Take Oyl of Roſes, Bean-flower, the 
Yolk of an Egg, a little Vinegar; tem. 
per all theſe together, then ſet it before] it 
the Fire, that it may be a little warm, E 
then with a Feather ſtrike it upon the 
| Breaſt _— Evening, or any time | 
of the day ſhe finds it pricking. 


; ' 44. Toheal a ſure Breaſt, when ſt 
broken. | © 

| at 

Boyl Lillies in New Milk,3nd lay it on | 
to break it; and when it is broken Tent i | 
with a Mallow-ſtalk, & lay on it a Plailter 
of Mallows boyled in Sheeps Tallow;theſe 
are to be uſed if you cannot keep it from | (| 
breaking. it 
45. For a Conſumption. 


Take a pound and half of Pork, Fat and 
Lean, and boyl it in water, and pyt in 
ſome Qat-meal, and boyl it till the heart 
of the Meat be out, then put toit two © 
quarts of Milk, and boyl it a quarter of | 
an hour,and give the Patient a draught in | 
the Morning, After-noon, and Evening, 
and 


£3 


Chirnreery. 145 
and now and then ſome Barley-water. 


46. For the Falling Sickneſs. 


Take Powder of Harts-Horn, and drink 
it with Wine, and it helpeth the Falling- 
Evil. 


47. For the T ooth-ach, 


Take Featherfew, and ſtamp it, and 
ſtrain it, and drop a drop or two into the 
contrary Ear to the pain, and lye {till half 
an hour after. 


48. For a Wen. 
Take black Soap, and mix it with un- 
flaked Lime, made into powder, and lay 


it upon the Wen, or Kernel. 


49. For the Wind. 


Take the juice of Red Fennel,and make 


LP RES Ale therewith, and drink there. 
of. 


5O. An 
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50. An Excellent Medicine for 
the Dropſie. 


Take two Gallons of New Ale, then 
take ſetwel, Calamus Aromaticus, and 
Galingale, of each two penny-worth, of 
Spikenard four penny-worth; itamp all 
together, and put them into a bag, and 
hang, it in the Veſſel, and when it is four 
days old drink it Morning and Evening. 


51, For a Scald Head. 


Waſh thy Head with Vinegar and Ca- 
momil ſtampt and mingled together ; there 
i5no better help for the Scald : Or grind 
white Hellebore wich Swines greaſe, and 
apply it to the Head. 


52. To make the Plague-water, 


Take a handful of Sage, and a handful 
of Rue, and boyl them in three pints of 
Malmſey, or Maskadine, till one pint be 
waſted, then take it off the Fire, and 
ſtrain the Wine from the Herbs, then put 
into the Wine two penny-worth of long- 


pepper, half an Ounce of Ginger, and |. 
a | 
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a quarter of an Ounce of Nutmegs, all 
grolly bruiſed, and let it boyl alittle again, 
Then take it off the Fire, and diſlolve in 
it half an Ounce of good Venice-Treacle, 
and a quarter of an Ounce of Mithridate, 
and put to it a quarter of a pint of ſtrong 
Angelica-water, ſo keep it in a Glaſs 
cloſe ſtopped, for your Uſe, This Wa- 
ter Cureth Small-Pox, Meaſles, Surfeits 
and Peſtilential Fevers. ; 


53. A precious Eye-water for any 
Diſeaſes of the Eye, often 


proved, 


Take of the beſt White-Wine half a 


pint, of white Roſe-water as much, of 
the Watcr of Celendine, Fennel, Eye- 


- bright, and Rue, of each two Ounces, 


of prepared T#tia ſix Ounces, of Cloves 


_ as much, Sugar roſate a dram, of Cam- 


phire and Aloes, each half a dram ; waſh 
the Eyes therewith, 


54- A Cordial Fulep. 


Take Waters of Endive, Purſlain, and 
Roſes, of each two Ounces, Sorrel-wa- 
ter half a pint, Juice of Pomegranats,and 

| H 2 for 


k 
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for lack thereof, Vinegar, four Ounces, 
Camphire three Drams,Sugar one pound. 
Boyl all theſe together in the form of a 
Julep, and give three or four Ounces 
thereof at a time. 


— F5. To make the Green Oint- 


ment. 


Take a pound of Swines greaſe, one 
Ounce of Verdigreaſe, half a Scrupleof 
Sal Gemme, this Oyntment may be kept 
forty Years; it is good againſt Cancers, 
and.Running Sores, it fretteth away dead 
Fleth, and bringeth New, and healeth 
Old Wounds, put it within the Wound, 
that it felter not. 


56. For Fits of the Mother. 


Take a brown Toaſt of ſoure Bread of 
the neither Cruſt, and waſh it with Vine- 
gar, and put thercto black Soap, like as 
you would butter a Toaſt, and lay it un- 
dcr the Navil. 


57. For 


| 
, drink warm, 1 G61. 79 
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57. For the Rickets in Children. 


Take of Fennel-Sceds, and Dill-Seeds, 
but molt of the laſt ; .boyl them in Bcer, 
and (train it, and ſwceten it with Sugar, 
and let the Child. drink often. Probartum. * 


58. For the Shingles. 


Take the green leaves of _ Colts-foot 
ſtamped, and mingled with Honey, and 
apply it, and it will help. 


59. To heal a Fiſtula, or Ulcer. 


Take Figgs, and ſtamp them with Shoo- 
makerz-wax, and ſpread it upon Leather, 
and lay it on the Sorc, and it will heal. 


60, For a Woman in Travel. 


Take ſeven or cight leaves of Betony, 
a pretty quantity of Germander, a branch 
ortwoof Penny-royal, three Marygolds, 
a branch or two of Hyſſop, boyl them all 
in a pint of White-Wine, or Ale, then 
put into it Sugar and Saffron, and boyl it 
a Quarter of an hour more, and give it to 
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61. To makea VVoman be ſoon deli- 
vered, the Child being dead or 


airve. 
mY 


Take a good quantity of the belt Am- 
ber, and beat it excecding ſmall to pow- 
der, then fierſe 1t through a fine piece? of 
Lawn, and ſo drink it in ſome Broata or 
Caudle, and it will will by God's help 
cauſe the Paticnt to be preſently Delive- 
red. 


62, For Infants troubled with 
wind and Phlegm, 


Give them a little pure Sugar-candy 
finely bruiſed, in Saxifrage-water,,or Sca- 
bious-water in a ſpoon well mingled toge- 
ther, 


63. A moſt excellent Aedicine to 
cauſe Children to breed their 
Teeth eaſily. 


Take of pure Capons greaſe, very well 
Clarified, the quantity of a Nutmeg,and 
twice as much of pure Honey, mingle 
and incorporate them well together, and 
annoint 
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annoint the Childs Gums therewith three 
or four times a day, when it is Tecthing, 
and they will eaſily break the Fleſh, and 
prevent Torments and Agues, and other 
Griefs, which uſually Accompany their 
comias forth. TY 


64. For Agues in Chilaren. 


Take a ſpoonful of good Oyl of Popu- 
leon , and put thereto two ſpoonfuls of 
good Oyl of Roſes, mingle them well 
together , ani then warm it before the 
Fire, annoint the Childs Joynts and Back, 
alſo his Fore-head and Temples twice & 
day, chafing the Oyntment well in. 


65. To cauſe a Young Child to 
£0 to Stool, 


Chafe the Childs Navil with May But- 
ter beſore the Fire, then take ſome Black 
wool, anddip it in the Butter, and lay it 
to the Navil,, and it will procure a Stool : 
This 1s alſo good for one ia Years, that 
can.take no other Medic:ne. 


Phyſick and 
66.For V/crns in Children, 


Take of Myrrh and Aloes, very finely 
| Powdered, of cach a penny-worth, and 
put thereto a few drops of Chymical Oyl 
of Wormwood, or $Savine, and a little 
Turpentine;z make theſe up into a Plai- 
ltcr, and lay it to the Chiids Navil, 


67. To help one that is Blaſted, 


Take the white of an Egg, and beatit 
in a Mortar, put to it a quarter of an 
Ounce of Coperas, and grind them well 
together, till it come to an Oyntment, 
and therewith annoint the ſore Face, and 
ir will caſe the pain, and take away the 
Swelling; and when it is well nigh whole 
annoint the place with a little Pcpuleon, 
and that will make the skin fair and well 
again, : 

C8. Anexcellent Salve, 

Take half a pound of Bees-wax, a pint 
of Sallet-Oyl, three ounces of Red Lead, 
boyl all togetherin a New Earthen Pipkin, 
keeping it ſtirring all the while till it 
grows of a darkith colour; then _—_ 
or 
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for Uſe, or make Sear-cloaths of it while 
it 15 hot. 

Ic is mot approved again!t any Pain, : 
Sore, Sca'd, Cut, Burn; to {trengthen 
the Back, or remove any old Ach what- 
ſoever. 


69. A Fu'ep of Dr. Trench, for the 
Fits of the Mother, 


In the time of the Year Diſtill Black- 
Cherry-water, Piony-flower-water,Cow- 
ſlip-water, Rue, or Llerb-grace-water ; 
then take of the waters of Cowſlip, 
Black-Cherries, Piony, Rue, of cach 
an ounce, and add to them water of C1- 
ſtor half an ounce, Cinamon-water one 
dram, Syrup of Clove-gilly-flowers three 
drams; mix all theſe together, and take 
two ſpoonfuls at a time of it, as often as. 
you pleaſe. 


70. For a T ympany. 


Take a handful of the Bloſſoms of Ma- 
rigolds, ſtamp them, and (train them, and 
give the Juice thereof to the Patient ina 
draughtof Ale Faſting. 


H 5 71, To 
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71, To provoke Terms, a good 
Meaicine 


Take Wormwood and Rue, of each 
one handful, with five or [1x Pepper-corns, 
boyl them all together in a quartof white- 
wine or Malmſey, train it, and drink 
thereof. 


72, For the Blooay-fiux, or 
Sconring. 


Take a great Apple, and cut out the 
Core, and-put therein pure Virgins-wax, 
then wet a paper and lap it thereia, then 
rake it up in the Embers, and let it roalt 
till it be ſoft, then eat of it as your ito- 
mack will give leave. 


73. For a Rheumatick Cough, 
or Cold. 


Take apintof Hyfſop-water, Syrup of 
Gilly-flowers, Syrup of Vinegar, Sytup 
of Maiden-hair, Syrup of Colts-foot of 
each one ounce; mingle them all together, 
anddrink of it when you pleaſe. 


74. To 
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74. To kill a Fellon, 


Take an Egg, and Roaſt it hard, and 
take out the Yolk thereof, then Roaſt an 
Onion ſoſt , and beat the Yolk and the 
Onion together, and lay it to the ſore,and: 
it will kill the Fellon, 


75. For the white Flux. 


Take the powder of the Flowers off 
Pomegranats, and drink it in Red Wine. 


76. For the Red Flux. 


Take Sperma Cet:,. and drink it,. and: 
truſs up your ſelf with a piece of black. 
Cotton. - | 

77. For the Cancer in a VVomans 
Breaſt. 


Take the Dung of a Gooſe, and the 
Juice of Celandine, and bray them. welE 
in a Mortar together, and lay it tothe: 
_ and this will ſtay the Cancer, and; 
eal if, 
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78. For an Age inthe Breaſi, 


Take Grounſel, Daiſieeaves and roots, 
and courſe Wi cat ified: : make a Poul: 
teſs thereof with the Parcies own water 
and lay it warm to the Brealt, 


2 


79. For Bleeding at the Neſe, 


Take Bztony, and ſtamp it with as much 
Salt as you can hold betwixt your two fin 
Sers, and put it into your Noſe. 


80, Fer ſpitting 7 of £lood, 


Take Smalliedge, Rue, Mints, and Beto- 
y, and boyl tkem well in good Milk, and 
Grink it warm. 
81, To ftanch the bleeding of a wennd, 
CY at ihe No E, 


There is not a better thing than the 
rowder of Bole-Armoniack, to tianch 
the bleeding of a Wound, the powder 
being zaid upon it; or for the Noſe, to be 
Liown in with a Quill. Or take the ſha- 
vings of Parchment, and lay it to the 
Wound, 
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Wourd, and it ſtancieth and kealeth. 


82, To make the Gaſcorgn Powacr. 


Take of Pearls, wiite Amber, Harts- 
Horn, Eycs of Crabs, and-white Coral, 
of cach half an Ounce, of black thighs 
of Crabs Ci'cined, two Ounces ; to every 
Ounce of this Powder put in a dram of 
Oriental Bezoar, reduce them all into a 
very fine powder, and ficrſe them ; then 
with Harts-Horn-Jelly and a little Saffron 
put therein, make it up into Paite, and 
make therewitia Lozenges, or Irochices 
for your Uſe, : 

Get your Crabs for this powder about 
May, or in September bejore they be boyl- 
cd; dry your Lozenges in the Air, not 
by Fire, nor Sun. | 


83. For the Megrim, or Tnpoſt- 
hume+4n the Head, 


Take four peany-wcight of the Root of 
Pellitory of Spain, a Farthing weight of 
Sptkenard, and boyl them in good Vine- 
gar, and when it is cold, put thereto, a 
ſpoonful of Honey, and a Saucer full of 


Muitard, and mingle them well together, 
and 


= + oI—_ PRI Sn ey _— 
__ a _ - 


OS 


—— 


—— 
py 


AVELERn yp en. per wen Genes wn A 


,— 


EIS 


moni ge-octd—< 


RR en ee COIs —_ 
_ amonogin _ — —_ —_—_ 
- —— ==> T — . 


158 Phyſich and. 


and hold thereof in your Mouth a ſpoon. W 


ful at once, and uſe this eight or nine 
times, ſpitting it out continually, 


84. For pain in the ears. 


Take the juice of Wild Cucumbers, 
and put it into the Ears, and it aſſwageth 
the pain. Alſo put the wood of green 
Aſhin the Fire, and ſave the Liquor that 
cometh out at the End, and put it into the 
Ears, it cauſeth the pain to ccaſe, and 
amendeth the Hearing - Alſo beat the 


Juice of Wormwood, and drop it into. ' 


the Ears, 


85. A precious-water for the Eyc-ſight, 
made by K, Edward the Sixth. 


Take Smalledge, Red Fennel, Rue, 
Vervain, Betony, Agrimony, Pimper- 
nel, Eufrane, Sage, Celandine, of each 
a like quantity ; firit waſh them clean , 
then flamp them, and pur them in a fair 
Brazen Pan, with the powder of four- 


teen or fifteen Pepper-Corns, fair fierſed | 


into a pint of good White-Wine; -put 
them into the Herbs, with three ſpoon- 


fuls of Honey, and five ſpoonfuls of the | 


water 


| 
| Chirurgery. 159 
n. | water of a Man-Child, that is ſound ; 
ne- | mingle all together, and boyl them over 
the Fire, and when it is boyled, ſtrain. it 
| through a fine Linnen Cloath, and put it 
into a Glaſs, and ſtop it well and cloſe, 
till you uſe itz and when you need,. put 
Ss, alittle thereof into the Sore Eycs with a 
th Feather, but if it kedry, temper it with 
n | White-Wine, and it profiteth much all 


it | manner of Sore Eyes: This Water was 
r | uſed by K. Eaward the Sixth, 

| 

[> 86. 1y Lord Dennics Medicine 

0. * for the Gout. 


Take Burdock-LearZ and ſtalks, cut 
| them ſmall, and ſtamp them very ſmall, 
then {train them, and clcanſe them, and 
when you have ſo done, put-them into 
» Glaſſes,and put pure Oyl of Olives on the 
- topofthem,and ſtop it cloſe from the Air, 
t andwhen you would uſc it for the Gour, 
» | pouritintoa Porringer,and warm-'it, and 
wet Linnen Cloaths in it, and apply it 
warm to the grieved place, warming your 
1 | Cloaths one after another, as they grow | 
| cold that are on, of 


LS z Ld 
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87. Dr. Stephen's Sovergicn watr., 


Take a Gallon of good Gaſcoign Wiae, 
then take Ginger, Galingale, Cancel , 
Nutmeg, Grains , C'oves, Anniſeeds , 
Carraw: uy- ſced<, of cach a dram; then 
take Sage, Mints, Red Roſes, Thyme, 
Pellitory, Rofemary, Wild Thyme, Ct 


momile, Lavenicr, of each a handiul; 


then bray both Spices and Herbs, and put 
them all into the Wine, and I:t them {tand 
for twelve hours, divers times [tirring 
them;thenDiſtill in an Alembeck but keep 
that, which you Diltill firſt by it ſelf, for 
ug nteway: [t, but the other 1s good al- 

, but not ſo good as the firſt. This wa- 
- rcomforteth the Viral Sp rits, and help- 
cth inward Diſeaſes which come from 
Cold; it helpeth Conception ia Women 
thit are Barren, and Killeth Worms in 
the Body ; it Cureth the cold Cough, and 
helpeth the Tooth-ach, it comforteth = 
Stomack, and Cureth {tinking breath; 
preſerveth the Body in good liking, 
makes them look Young. 


$8. The 
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$8. The V/Vater called Aqua Mirat ilis 
& Preiioſa, made by Dr, Wil- 
©, loughby. 


Take of Galingale , Cloves, Mace, 
n | Cucubes, Ginger, Carcamum, Nut- 
c, | megs, Mellilor, Saffron four Ounces, and 
- | beat all theſe into powder, Agrimony- wa- 
|; | terthe quantity of a dram, and ſomewhat 
It | more; then take of the juice of Selandine 
d | halfg pint, and mingle all theſe together, 
5 | witha pint of good Aqua-Vitz, and three 
Pp | pintsof good White-Wine; put all theſe 
together in a Still of Glaſs, and let it ſtand 
ſo all Night; and on the Morrow Di'tll it 
with an eaſie Fire as may be : This water 
diſſoveth the ſwelling of the Lungs with- 
n outany Grievance, and helpeth, and com- 
n forteth them being wounded, and ſuffer- 
1 ethnot the Blood to putrifie ; he ſhall ne- 
d verneedbelet Blood, that uſeth this wa- 
e | ter, it ſuffers riot the Hcart to burn, nor 
Melancholy, nor Rheum to have Domt- 
nion above Nature; it alſo expelleth 
Rieum, and purifieth the Stomach. 


——————_——__ as 
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89. To make Allom-water, 


> ——_—— = 
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Take a pound of Allom, and beat it tg 
Powder, then take a Gallon of clean wa; ,.;. 
ter, and ſet it on the Fire, letting it boy| ; Re 
till all the Allom be melted, then take it 
off the Fire, and when itis cold put it ins oy 
toa Glaſs, and keep it for your Uſe, | ſpc 


© OI oor ———_ - 
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90. To makg an excollent Ele uary, 
called the Eleftuary of Life. | 


| 


— ——— 


—— _—— 
—_—_— 


Take Scorlegio, Morre, Gentiana, Gran | He 
doret, and Falaom, of each a like quantr | 
ty; ſtamp them, and ftrain them, and | yy; 
mingle them with Honey, that hath been | ,,, 
well boyled on the Fire, and ſcummed | p, 
clean: This is Excellent for Sickneſs in y, 
the Stomach, or pain in the Belly, Heart, | ;, 
or Head ; or for thoſe that are bitten with | 7; 
any venemous Beaſt, or Poyſoned; it 
mult be taken in water, three or four | ©, 
ſpoonfuls at a time, in the Morning Falt- 
ing; if the Diſeaſe be of any long time | 
ſtanding, he mult drink it fifte.n days to- | 
gether, and he will be whole, Probatum. 


_ OW —O— 


91, Againſt | 
| 
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| | 91. Againſt heat of the Liver. 
t to 


Take Fennel, Endive, Succory, Plan- 

Wa tain, of each alike ; Diltill them with 

0Y)l | Red Wine and Milk, and uſc it every 

© it | Morning, nine ſpoonfuls at a time, with 

FM a draught of Wine and Sugar, or clſe five 
| ſpoonfuls thereof alone. 


a | 92. For Swooning Fits. 


For Swooning, and weakneſs of the 

a | Heart in Fever and Sickneſſes, or if it 
My come of other cauſe, ſtamp Mints with 
Vinegar, and a little Wine, if the Pati- 
ent have no Fever; then toaſt a bit of 

ied | Bread, till it be almoſt burnt, and put it 
'M therein till it be well ſoaked, then put it 
It, | in the Noſe of the Patient, and ryubhis 
Lips, Tongue, Gums, Teeth, and Tem- 
't\ ples; and let him chew and ſuck the 
moiltneſs thereof, and ſwallow it. 
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93. A Water for the Eyes,to makg a Man ſeu ' 
in forty days, who hath been Blind 


ſeven Years beforegif be be under | Th 
fifty years of Age. | bandC 


Take Smalledge, Fennel, Rue, Beto. \N/05 
ny , Vervain, Agrimony , Cinquefoil, 4, 
Pimpernel, Eye-bright, Celandine, Sage, \ith 
of each aquartcrn; wath them clean, and |,q » 
ſtamp them, do them 'in a fair maſhing, |,;., 
pan, put thereto a quart of good White 
Wine, and the powder of thirty Pepper- 
corns, ſix ſpoonfuls of Live Honey, and 
ten ſpoonfuls of the Urine of a Man- | 
Child that is wholſom ; mingle them well | T 
together, and boyl them till half be wa- [G41 
ſted, then take it down, and ſtrain it, and '{gn, 
afterwards Clarifie it, and put it into a the 
Glaſs Veſſel well ſtopt, and put thereof |;hen 
with a Feather into the Eyes of the Blind; | prea 
and let the Patient uſe this Medicine at | Ogr 
Night when he gocth to B:d, and vitin, wi 
forty days he ſhall ſce: It is £00d for all 
manner of ſore Eyes, Wild Tanſie- | 
watcris good for the Eye-ſight, and cat- 
ing of Fennel-ſeed is good ſor the ſame. . 
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" "94. For aWeb inthe eye. 

| The Leaves of white Honey-Suckles, 

1and Ground-Ivy, of each alike quantity 

ground together, and put evcry day into 
'9- \theEye, Cureth the Web, Or elſe Sait 
1, /burnt in a Flaxen Cloath, and tempered 
bY \with Honey, and with a Feather annoint- 
nd [ed on the Eyt-lids, killeth worms that 
J annoynt the Eyc-lids. 


2 95. For moiſt Scabs after the 
nd Small- Pox. 


ll | Take Lapis Calaminaris, Letharge of 
a- |Gold and Silver,of each two drams,Brim- 
id '{tone and Ceruſe two Ounces ; bring all 
* theſe into a fine powder , and then beat 
0 [them in a Mortar with ſo much Barrows: 
+ |preaſe as is ſufficient to make it upinan 
at [um Ecem and annoint the places there- 


F 4 With Evening and Morning. 


4 


; 96. To bring down the Flowers. 


| 
Y 

Take of Alligant, Muskadine, or Cla- 
ret a pint, burn it, and ſweeten it well 


- © Sugar , put thereto two rr 
0 
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of Sallet-Oyl; then take a good Bead off et 
Amber in powder in a ſpoon, with ſome} ani 
of the V Vane afterit: Take this Evening | all 
and Morning. *; | the 
| yo 

97. To ftay the Flowers. | 

Take Amber, Coral, Pearl, eat, of | 

each alike;grind them to a fine powder,an 

fierſe them, take thereof as much as will| 
lye upon a Six-pence with Conſerve of ' in 
Quinces, and drink a draught of New| Ba 
milk aftcr it : Uſe this every morning, . it: 


o8. To Cure Corns. 


Take Beans, and chew them in your 
mouth, and tye faſt to your Corn, and it 


will help : Do this at Night. | ert 
of 

99. To make Oyl of Roſes, wl 

of 


Take Red Roſe-leaves a good quantity,| wi 
and itamp in a Mortar, and put thereto| of 
Oyl-Olive, and let it ſtand in the o 
twelve days, and then put it in a Glals; 
and bind the Glaſs faſt about with Ropes 
of Hay, and ſet it in a Pan full of wat, 

and lct it boyl ſoftly two hours, and - thi 
; et 
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dof} et it.cool;* then put it in ſmall Glaſles, 
Ime | and put thereto the Leaves of Red Roſes, 
ning | all whole, and ſtop it fait, and ſet it in 
| the Sun for ſixteen days, and fo ule it at 
| your need, 
| | 
| 100, For any Itch, or Breaking 
, of Oat, 
an]: 
wil! Take Frankincenſe , and beat it ſmall 
e of | in'a' Mortar, and mingle it with Oyl of 
lew| Bays, and therewith annoint all over, and 
, - it will deſtroy the ltch, 


Io, For the Piles after Child- 
| Birth. 

our 
dit] Makea Bath of VVormwood, South- 
ern«ewood, Cinamon-Rinde, and the bark 
of Caſſia Fiſtula boyled well in VVine; 
when the V Voman delivered goeth forth 
| of the Bath, put bombace, or Cotton 
ty,] with powder of Alloes, mixed with Oyl 


ow of Penny-royal, unto her lower parts. 
* 


ſs; 
pes 
telyf Take three handfuls of mallows, Loyl 


_ them in alittle raw Milk, and put thereto 
c a 


' 
| 


 — 


102, For 4 Stich in the Side. 


168 Phyſich and - 
a handful of V Vheat-Bran, ard let the 
boyl together, and then wring out te 
Milk, and lay it hot to the Stitch, apply 
it often, Or take a few Leaves of Rue 


and Yarrow ,' ſtamp them together, and | 


wring out the Juice, and drink-it with a 
little Ale, 


103. For aTertian, cor double- 
Tertian Ague. 


Take a good quantity of Celandine, 
a ſpoonful of Salt, and the bigneſs of an 
Egg in Leven, and as much Alligant and 
Spaniſh Soap; ſtamp them well in a Mor- 
tar, and make a Plaiſter of them, and 


_ apply them to the Patients Feet one hour | 
before the coming of the Fit; add thereto / 


four or five Yolk of Eggs. Or take of 
Anniſeed-water,the belt you can gethalt a 
pound of Oyl of Vitriol, ſhake them well 
tozether, and drink one or two ſpoonfuls 
thereof, an hour before the Fit comes, 


104. For the Spleen. 


Boyl the Rindes and Keys of an A(h- 
Tree very tender in white-wine , and 
drink a good draught thereof for bi of) 

_ 


| 
4 
| 
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ſeven Mornings together, and it will much 


*% | -taſe'the'Parient ; ' when you .drink this 


antjoiftit the- Spleen with Vagnenturm Di- 
althea every Morning and Evening ape 
plying alſo a Plailtzr of ehilor to the 
place; | : x 


105: An Excellent Powder for | 

1.) © Hehe Green-Sickneſs.:''» 
.' Take four ſcruples of Gentian made into 
fine powder, of raſpt Ivory, and Harts- 
Horn, of each two ſcruples; make theſe 
into fine powder, and give a ſpoonful 
thereof with" White-Wine , or'the like 
at ONCE. ks 4h CEE 


106. A Drink that healeth all Wounds 
without any Plaiſter,or Oyntment, 
*, .* br without any taint, moſt... 
= | perfettly. - "4 it » 
''Take' Sanicle, - Milfojl, and Bugle, of 
each a like quantity, ſtamp them in a 
Mortar,and temper them with Wine, and 
give the Sick that is Wounded to drink 
twice or thrice a day till he be whole: 
Bugle holdeth open the Wound , Milfoil 
cleanſeth the Wound, Sanicle healeth - : 
I ut 


170 Phyſich, «nd 
but Sanicle may not be given to him thar 
is hurt in theHead,or in the Brain-pan,for 
it is dangerous. This is a good and try. 
ed Medicine. Ps 


107. For pricking of a Thorn, 


Take of Violet-leaves one handful, | 


ftamp them together, and take a quantity 
of Boars-greaſe, ond of Wheat-bran one 
handful, fer it'on the Fire in clean water, 
and make a Phaiſter thereof, and lay it to 
the Grief, 


r08, To wake Oyl of. Se. Johns 
wort, good for any Ach, 


or pain. 


Take a quart of Sallet-Oyl, and put 
thereto @ quart of Flowers of St. Fohns 
wort well picked, let them lye therein all 
the Summer, till the Seeds of that Herb 
be ripe, the Glaſs mujt be kept warm, 
either in the Sun, or in the water all the 
Summer, till the Seeds be ripe, then-put 


in a quart of St. Fohns wort-ſceds whole, | 


and ſo let it ſtand twelve hours, the Glaſs 
being kept open, then you muſt boyl thi 
Oyl eight hours, the water in the Pot 


fu\\ / 


— 
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full as bigh as the Oyl in the Glaſs; when 


it is cold, ftrain it, that the Seed remain 
not in it, and ſo keep it for your Uſe. 


Iog. For the Tiſſick, 


Take two Ounces of Licoriſe, ſcraped 
and bruiſed, of Figgs three Ounces, of 
Agrimony, Horehound, Enale Campans, 
of each a handful, boyl them all together 
in a Gallon of water, till the half be wa- 
ſted, then (train the Herbs from the juice, 
and uſe it early and late. Alſo for the dry 
Tiſck, ſtamp Fennel-Roots, and drink 
the juice thereof with White-Wine, 


110, To makg Oyl of Fennel. 


Put a quantity of Fennel between two 
Tile-ſtones, or Plates of Iron, make them 
very hot, and preſs out the Liquor ; and 
this Oyl will keep a-great while, for it is 
good for the Tiſlick, dry Scab, burning 
and ſcalding. 


1131. To 
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111, Tomake the black Plaiſter 
for all manner of Greefs. 


Take a quantity of Oyl-Olive, a quan- 
tity of Red Lead, buyl theſe together, and 
ſtirr them-with a Slice of wood continual- 
ly, till it be black, and ſomewhat thick ; 
then take it off the Fire, and put in it a 
penny-worth of Red wax, and a pound 
of Roſin, and ſet it to the Fire again, but 
do not blaze it, and ſtir it, then take it 
off, and let it ſtand till it be cold, and 
make it inalump- It is good fora New 
Wound, '.or to {tanch Blood, pour a lit- 
tleof it ina difh, and if itſtick faſt to the 
Diſhes fide, then it is enough; keep it 
for your Uſe as need requireth. 


FINIS. 
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| |  Beamtifying Waters, Oyls, 
| | Ointments and Powders, 
| to Adorn, and add Love- 
lineſs to the Face and Bo- 
dy. 


—_ 


I. To make the Hair very Fair. 


Aſh your Hair very clean, and 
then take ſome Allom-water, 
warm, ard with a Sponge 


|  moiſten. your Hair therewith, ang jt will 
' mMakeit fair, Or you may make a De- 
coction of Turmerick, Ruburb, or the 
Bark of the Barberry-Trec, and ſo it will 
{ reccivea molt fair and Beautiful Colour, 


— 


I 3 * ©, 25 Another« 


I 74 Beautifying Waters, 
2. Another, 


Take the laſt water that is drawn from 
Honey, and waſh your Head therewith, 
and it will make the Hair of an Excellent 
fair Colour; but becauſe it is of a ftrong 
ſmell, you mult perfume it with ſome 
ſweet Spirit. 


\ 3. To makg the Hair grow thick, 


Make a ftrong Lye, then takea good 
quantity of Hyſlop-Roots, and burn them 
to Aſhes,and mingle the Aſhes and the Lye 
together, and therewith waſh your Head, 
and it will make the Hair grow ; alſo the 
Aſhes of Froggs burntdoth increaſe Hair 
as alſo the Aſhes of Goats-dung mingled 
with Oy]. 


4. To maks the Hair Grow. 


Take Marſh-Mallows, and boyl them, 
Roots and all, and waſh the Head there- 
with, and it will grow in a ſhort time: 
Alſo take a good quantity of Bees, and 
dry them ina Siev by the Fire, and make 
powder of them, and temper it witth Oyl- 
Olive, 
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Olive,and anoint the place where the Hair 
ſhould grow: Alſo take the Oyl of Tar- 
tar, and warm it, and annoint any bald 
Head therewith, and it will reſtore the 
Hair again in a ſhort time. 


5. To make the Hair Fair. 


Take the Aſhes of a Vine burnt, of the 
Knots of Barley ſtraw, and Licoriſe, and 
Sow-bread, and Diittill them together in 
fair water, and waſh the Head with it; 
alſo ſprinkle the Hair while it is Combing, 
with the powder of Cloves, Roſes, Nut- 
megs, Cardamum, and Galingale, with 
Roſe-water ; alfo the Head being often 
waſhed with the DecoCtion of Beech- 
Nut-Trees, the Hair will become fair. 


6. To wake the Hair grow. 


Taſte Haſle-Nuts with Husks and all, 
and burn them to powder,then take Beech- 
maſt, and the leaves of Enula Campana, 
and ſtamp the Herb and the Maſt together, 
then ſeeth them together with Honey, and 
annoint the place therewith, and ſtrew the 
powder thereon, and this will make the 


. Hairgrow, | 


I 4 Ts 
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7. To rake ewey. Hains:; 


Take the Juice of Fumitory,, mix it 
with Gum- Arabick.; then lay it on the 
place, the Hairs firit pluckee out by the 
Roots, and it will never permit any more 
Hair to grow on the place : Alſo annoint 
your-Head with the qwace,df/a Glo-worm 
Ramped, and.;t baph pg ſame Virtue. 


8." For the Fallin of ow 


Take theAſhes of Pigeons-dung,in Lye, 
and waſh the Head therewithiz; alſo Wal- 
nut-leaves beateniwith Begrs-ſpet, reſto- 
reth the Hair that. js-ptucked away; Alſo 
the Leaves and middle Rinde of, an Oak, 
ſodden in Water, and the Head waſhed 
therewith, is;'yery- godd for:'this pur- 
pole, 


"9. Tomake the Face F cir, | 


Take the Flower of Beans, and Diftill 
them, and waſh the Face with the water; 
ſome ſay ,, that the Urine of the Party is 
very good © to waſh the Face. withal,. to 
make it Fair, | 
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10. For cleanſing the Face and 
Sham. 


IF the Face be waſhed with the Water 
that Rice is ſodden in, it cleanſeth the 
Face, and taketh away Pimples. 


11. AFVater to Adorn the Face. 


Take Egg3 cut in pieces,Orange-peels,, 
the Roots of Melons, each as much as is. 
ſufficient, in a large Veſlel with a long 
Neck, Diſtill by an Alembeck,, with a 
ſtrong and careful Fire. 5's 


12, To Beautifie the Face. 


Take of Cuckow-pintle a pretty quan=- ' 
tity, bruiſe the thick parts with Roſe- 
water, dry them by the Sun three or four 
days, then pouring more Roſc- water on 
it, uſe it, 


13. To make tbe Face laok_Touth- 
ful, 


Take two Ounces of Aqua-vitee, Bear 
flower-water, and Roſe-water, each four 
© 4 Ounces, 


178 Beantifying Waters, 
Ounces, Water of Water-Lillies fix 
ounces, mix them all, and add to them 
_ one Dram of the whiteſt Tragacinth, ſet 
it in the Sun fix days,then ſtrain it through 
a fine Linnen Cloath; waſh your Face 
—_ in the Morning, and do not wipz 
It ON, - 


14. 4 Vater to take away wrinkles 


inthe Facc. 


Take of the DecoCtion of Briony and 
Figgs, cach alike quantities, and waſh 
the Face with it. 


15. An Excellent water, called | ac 
Virginis, or Virgins Milk, to 
make the Face, Neck, or 
any part of the Body 


fair and white, 


Take of Alumen Plamoſi half an ounce, 
of Camphire one-ounce, of Roch-Allom 
one ounce and a dram, Sal Gemmi half 
an ounce, of white Frankincenfe two 
ounces, oyl of Tartar one ounce and half; 
make all theſe into moſt fine powder, and 
mix it with one quart of Roſe-water,theu 
ſet it in the 'Sun, and let it ſtand nine _ 
OLA 
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often ſtirring it; then take Littarge of 
Silver half —_— beat it fine, and fierce 
it, then boyl it with one pintof White- 
Wine-Vinegar, till one third part be 
conſumed, ever _— it with a ſtick 
while it boyleth, then Diſtill it by a Phil- 
ter, or let it run through a Jelly-Bag,then 
keep it in a Glaſs Vial, and when you 
will uſe thoſe Waters, take a drop of the 
one, and a drop of the other in your hand, 
and it will be like Milk, which is called 
Lac Virgins ;, waſh your Face, or any 
part of your Body therewith, it is mott 
precious for the ſame. 


16, To take away Sun-burn. 


Take the juice of a Limon, and a little 
Bay-Salt, and waſh your Face or Hands 
with it, .and let them dry of themſelves,. 
and waſh them again, and you ſhall find 
all the Sun-burn gone. 


17, To make the Face very Fair. 


Boyl the Flowers of Roſemary in white- 
wine, with the which waſh your Facc; 
alfo if you drink thereof, it will make you 
eve a ſweet Breath. Alſo to _— the 

ace 
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mingle them; with Roſe-water, andet it 
dry, and then let it be put to the ſame 
water again, and dry again, do this four 


or five times, and then uſe to annoint the 
face therewith. 


18, Toclear the Shin, and make 
it white, 


Take freſh Boars greaſe, and the white 
of an Egg, and ſtarap them gogether with 
a little powder of Bays,and  K—tar an- 
noint the skin, and it will clear the Viſage; 

and make it white. 


19. To take away Freckles in 
the Face, 


Annoint your face with oyl of Almonds, 
and drink Plantain- water, or annoint your 
Viſage well and often with Hares blood, 


20. To ſmeoth the Skin. 


Mix Capons-greaſe with a quantity of 
Sugar, andlet it ſtand for a few dayscloſe 


covercd, and it will turn to a- clear OY 
| | wit 


Face white, make powder of the,Rootof | 
Serpentine, and of powder of Sepza, and | 


f | 


—— Im it 
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with which annoynt your face. 


21. To Blancb the Face, 


Take the pulp of Limons, and take out 
the Kernels, and purto them a quantity 
of fine Sugar; Diltill theſe, and keep 
the water to waſh your face every Night, 


22, For Morphew, or ſcurf of 
Face or Skin. 


Take of Brimſtone beaten into powder 
two ounces,. mix it with as much black 
Soap that {tinketh, and tye the ſamc'in a 
Linnen Cloath, . and let it hang in a pint of 
{trong Wine-Vinegar , or Red-Roſe-Vi- 
negar, for the ſpace of cight or nine days ; 
and therewith waſh any kind of Scurf, or 
Morphew, either in Face or Body, Or 
ping aCloath in the Vinegar , and ru 
bing it therewith, and let it dry of it felf, 
Alſo drink the water'of Strawberries .Di- 
ſtilled, or TinCture of Strawbertics, it 
certainly killeth Morphew or Scurf.. * 


'F*, 


23. For 


132 Beautifying Waters, 
; 
23. For taking away ſpots in the 
Face after the Smull-pox. 


Mix the juice of Limons with a little 
Bay-Salt, and touch the ſpots therewith 
often-times in a day, for it is cxcellent 


£00d, 
24. 4 good Oyntment for 


the ſame. 


Take Oyl of Sweet Almonds, Oyl of 
white Lillies, of cither one Ounce; C1- 
pons-greaſe, Goats-Tallow, of cach four 


. Drams, Litharge of Gold one Dramand 
half; Roots of Briony, and of Ircos, of 


either one Scruple, Sugar-Candy white 
one Dram z; make powder of all thoſe 
that may be brought into powder, and 
fierce them, then put them aff in a Mortar 
together, beat them together, and inthe 
working put thereto Roſe, Bean-flower, 
and white Litly-water , of cach a good 
ſpoonful, put in by little and littte, and ſo 
work them together ti}l they become an 
Oyntment; annoint your Face and Hands 
with it every Evening, and in the Morn- 
ing wafh it away in water boyled with 
Barley, 


/ Bar 
| Ma 
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/ Barley, Wheaten-Bran, and the Seed of 
| Mallows. 


—— 


| 


25. To take away the holes or pits in 
the Face,by reaſon of the Small 
Pox 


For helping of this Accident, I have 
tryed many things, and the beſt means k 
have found, ts to waſh the Face one day 
with the DiſtiBled water of ſtrong Vine- 
gar, and the next day with the water 
wherein Bran and Mallows have been 
boyled; and continue this twenty days, 
or a Moneth together, 


26. For Redneſs of the Hands or Face 
after the Small-pox. 


Take Barley, Beans, Lupines, of 
each ope handful; bruiſe them all #n a 
Mortar groſly , and boyl them in three 

ints of water, till it grow thick like a 
Jelly, then ſtrain it, and annoint the Face 
and Hands therewith three or four times 


| aday, for three or four days together, 
. and then wet the Face and Hands as often 
| With this water following. 


27. Another, 
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27. Another, 


Take Vine-leaves two handfuls, Bean- 
flower, Dragon, Wild Tankie, of either 
one handful, Camphire three Drams,two 
Calves Fect, the pulp of three Limons, 
a pint of raw Cream ; fhred the Herbs 
ſmall, as alſo the Limons, and break,and 
cut the Calves Feet ſmall, then mix them 
together, and Diltill it in a Glaſs Still 
and uſe it. Alſo the water of May-dew 
_ is Excellent good for any high colour, or 
Redneſs of the Face. 


28. For Pimples in the Face. 


Waſh your Face with warm water 
"when you go to Bed, and let it dryin; 
then take the white of an Egg, and put it 
into a Saucer, and ſet it upon a Chafing- 
diſh of Coals, and put into it a piece of 
Allom ; beat it together with a ſpoon, till 
it become thick, then make a round Ball, 
and therewith annoint the Face where the 
Pimples are, 4 


29, For 


N- 
cr 
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29. For Heat and Swelling 


inthe Face. © 


Boyl the Leaves of the Blofloms of 


" | Roſemary, either in White-Wine or fair 


bs | 


Water, and uſe to waſh thy Hands and 
Face therewith, and it will preſerve thee 
from all ſuch inconveniencies, and alſo 


make both thy Face and. Hands very 


| {mooth, _ : | 


30. For a Red Face. 


Take Brimſtone that is whole, and Ci- 
namon, of cither 'of them an even_-pro- 
portion by weight, beat them into. ſmall 
powder, and fierſe it through a fine cloath 
upon a ſheet of white Paper to the quan- 
tity of an Ounce, or more; and ſo by 
even proportions in weight mingle them 
together in clean Clarified Capons.greaſe, 
and temper them well together till they be 
well Mollified, then put to it a little Cam- 
phire, tothe quantity of a Bean, and ſo 
put the whole Confection in a Glaſs, and 
uſe it, . 
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31, To take away Pimples. 


Take Wheat-flower mingled with Ho- 
ney and Vinegar, and lay it upon them, k 


thri 

32. An Excellent Oyntment for an | Wal 
Inflamed Face. = 

tne 


Take an Ounce of the Oyl of Bays, | 01 
and an Ounce of Quick-Silver, and put | Wi 
them in a Bladder tog2ther, with a'{poon- the 
ful of Faſting-ſpittle, and then rub them |the 
well together, that nothing of the Quick of t 
Silver be ſeen; take of this Oyntment, 
when iti made, and annoint the Face 
therewith, and it will heal it well and fair; 
| Proved truce, 


33. For a Rich Face, tim 


Take three Yolks of Eggs raw, as much = 
in quantity of freſh Butter, or Capons | * 

greaſe without Salt,Camphire two penny: and 
worth, Red-Roſe-water half a pint, two | Bal 
Grains of Sivet, and boyl all theſe toge | Gl 
ther in a Diſh, then ſtrain- them through | 775 
a cle:zn Cloath, and ſet it to cool, and » 
take the uppermolt, and uſe it, 8 


24 To | 
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34. To make the Skin white 


and clear. - 


Boyl two Ounces of French Barley in 
three pints of Conduit-water,change the 
water, and put in the Barley. again; do 
this till your Barley do not diſ-colour 
the water , then boyl the laſt three pints 
s, | tox quart, then mix half a pint of white- 
at | Wine therein, and when itis cold, wring 
n. | the juice of two or three good Limons 
m |therein, and uſe it for the Morthew, heat 
4. | of the Face, and to clear the Skin, 


> 35. An Excellent Pomatum, 
rt; to clear the Skin. 


Waſh Barrows-greaſe, or Lard often- 
times in Aay-dew that hath been Clari- 
; | fiedin the Sun, till it be exceeding white z 
< | then take Marſh-mallow-Roots, ſcraping 
is. | off the out-ſides, make thin ſlices of them, 
y- | and mix them, ſet them to macerate in a 
vo. | Balnco, and ſcum it- well till it be 
6 | Clarified, and will come to rope; then 
»h * ſtrain it, and put now and then a ſpoon- 
ne | ful of May-dew therein, beating it till it 

be through cold in often change of May- 
To | dew; 
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dew, then throw away that Dew, and| 
put it in a Glaſs, covering it with Mey 
dew, and ſo keepit for your Uſe. 


36: To take away Spots and Freckles 
from the Face and Hands, 
The Sap that iſſueth out of a Birch-| Vi 
Tree in great abundance, bcing opened| ho 
in March or April, and a Glaſs Receiver | the 
fet under it to Receive it : This cleanſeth 
the Skin Excellently, and maketh it very 
clear, being waſhed therewith. This 
Sap will diſſolve Pearl,a Secret not kng 


to many. I | . 
0 

37. Totake away Freckles and mc 

S Aorphew. bu 

ap 


Waſh your Face in the wane of the | © 
Moon with a Sponge, Morning and Eve- | T< 
ning with the Diſtilled water of Elder- 
leaves, -letting' it dry into the: Skin, you ' 
mult Diſtill your Water in Ly: This 
had from a Traveller, who hath Cured 
himſelf thereby. 
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38, To make the Teeth white and * 
found. | 


| Take a quart of Honey, and as much 
<-| Vinegar, and half ſo much White-Wine, 
ned | hoyl them together, and waſh your Tecth 
| therewith now and then. 


eth | | Ate. 
ery 39. A Dentrifice to whiten the 
his Teeth. 


" | Takeof Harts-horn and Horſes Teeth, 
of each two Ounces, 'Sea-fhells, Com- 
mon Salt, Cypreſs-Nuts,cach one Qunce ; 
burn them together in an Oven; and make 
a powder, and work it up with the Mu- 

the | cilage of Gum-Tragacinth, and Tub the 

ve. | Teeth therewith, 


er- | | | 
ou * 40. To yiake the Teeth white as 


red 


| Take Roſemary, Sage, and a little Al- 
lom and Honey, and boyl them together 
in fair Running-water, and when it is well 
T7 | boyled, ſtrain out the fair water,and/keep 
itina Glaſs, and uſe it ſometime to waſh 
your Mouth and Teeth therewith, and 
it 
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it will make them clean: Alſo waſh you 
Teeth with the DecoGiion of Lady Thi- 
ſtle-Reor, and it will cleanſe and fatiia! 
the Tecth, and the fore gums made whole) '| * 
alſo the Root of Hore-hound drunk, q} tbe 
chewed Faſting , doth quickly heal 
gums,and maketh the Teeth clean: Straw . 
berry-leaves alſo cleanſeth the Teeth and 
Gums, a ſure and tryed Experiment. - 

ſev 


41. To makg the Teeth white, 
| tal 


Take one drop of the Oyl of Vitriol | #! 
and wet the Tecth with it, and rub them 
afterwards with a courſe Cloath; al 
this Medicine be ſtrong, fear it not. | 


42. For 4 Stinkizns Breath. | M 


| 
Take two handfuls of Cummin, and | *: 
ſtampit to powder, and boyl it in wine, d 
and drink the Syrup thereof Morning and 
_—_ for fifteen days, and it will hely, | F, 
Prove . | | 


43. Ti | 
| 


PT 
-— 


wy Oyls, and Powders. r _ 


Thi | 4:3 To make the Breath Sweet, 
all ef; 

ole] © V Vaſhyou Mouth with the water that th 
, gf! the ſhells of Citrons have been boyled in, Al 
| the) and you will have a ſweet Breath, | 


ra | 
and} 44.. To Sweeten the Breath, 


Take Butter and the-juice of Feather- i 
few, and temper them with Honey, and i 
take every day a ſpoonful. © Alſo theſe | 
rol | things ſweeten the Breath, ;the Eletuary | 
em | of Aromaticks, and the peels of Citrons, | 


| 45: Tocleanſe the, Mouth, 
| It is good to cleanſe the Mouth every 

| Momjng by rubbing the Teeth with a 
nd | Sage-leaf, Citron-peels, or with pow- 
ne, der made with-Cloves and Nutmegs; for- 
nd | dear all Meazs of ill Digettion, and raw 


C 


lp. | Fruits. | | 


Ti | 
| 


4.6, For 
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46, For Running imthe*Eaxj, 


= Tike the jitjce'of Elder; 'ahd: drop i; | -T: 
into the Ear of the Party grieved, and/it |: 'O 
cleanſeth the Matter and the'filtly thereof: | las 
Alſo the juice of Violets uſed, is very | le: 


g£00d for the Running of the Ears. er: 

| «les ie 
47. For Eyefthat ave” Blood-fhor,” | c 

In 


Take the Roots' of Red'Fennel, ſtamp | w 
them, and wring out the juice, -thentem- | m 
per it with -Clarified Honey, and niake F 
an Oyntment thereof, and annoint the 
Eyes therewith; and it will take away tir 
Redneſs. _t 


48. To make the Hands white, an 


 Takethe Flower of Beans, ' of Lupines  , 
of Starch-Corn; Rice ,-*Orice,; of cad ; ; 
ſix Ounces ; mix them, and make a pow | 
der, with which waſh your Hands i |\. 
watcr, an 


FT: 


49. {| a 
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49. A Delicate waſhing Ball. 


\Take three Ounces of Orace, half an 
: Ounce of Cypreſs, two Ounces of Ca- 
of ' | lawns: Aromaticis,, one Ounce of Roſe- 
ery | leaves, two Ounces of Lavender-Flow-, 
ers; beat all theſe. together in. a Mortar, 
fierſing the m through a fine fierce, then 
ſcrape ſome Caſtile-ſoap, and diſſolve it 
in Roſe-water, mix your powders there- 
nx | with, and beat them in a Mortar, then 
m- | make them up in Balls. | 


—_— 


ke | $0} 

he 50. For the Lips chopt. 

li 

| | Rub them with the Sweat behind your 

Ears, and this will make them ſmooth, 
and well coloured. 

© fi: 22:8 To prevent marks of the 

d, 1! ;: Small-Pox. 

W- | | Ry 

ic |. Boyl Creamto an Oyl, and with that 


; annoint the wheals with a Feather as ſoon 
as they begin todry , and keep the Scabs 
always moiſt therewith ; let your Face be 

/ | x anointed almoſt every half tour. 


-.K , lf 


©. So — _—" 
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* = $2. To rabeaway Child-blains 
in the Hands or Feet. 


Boyl tralf a peck of Oats im a quart of 
water tf itgrow dry; then.annoint your | 
Hands with Pomatum, and after they are b 
well Chafed, hold rhem within the Oars | {; 
as hot as you can endure them, covering ſo 
the Bowl wherein you do 'your Hands | 
with a double Cloath to keep in the fteam 0 
of the Oats; do this three or four times, | 


and it will do : You may boyl the ſame p 
Oats with freſh water three or four times, oe 
53. Totake away Pock:boles, or | ” 


any ſpot in the Face, 


Wet a Cloath in White-Roſe-water, wW 
and ſet it all Night to freeze in the Win- | 
ter, and then lay it upon your Face till it 
be dry; alſo take two or three Poppies, 
the reddelt you can get, and quarter them, 
taking out the Kernels,then Diftill them in 
a quart of red Cows-Milk, and with the | 
. water thereof waſh your Face. 


54. As 
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4. An Excellent Beanty-water, 
ſed by the D. of C. 


Take of white Tartar two drams;Cam- 
- phire one dram,' Coperas' half a dram, 
the whites of three or four Eggs, juice 
of s'tonple of 'Linions ,- Oyl of Tartar 
| fort! Ounces // and! as much Plantain-wa- 
ter, white Mercury a penny-worth, two 
Ounces of bitter Almonds; beatall theſe 
to' powder, ;and mix them with the Oy], 
and ſome water, /and-then boyl it upon a 
gentle Fire, , ſtrain it, and ſo keep jt; 
when'youuſefit, you mult firſt rud your © 
Face with a ſcarlet Cloath, and at'Might 
waſh your Face with it, and in the Morn- 
| ang waſh it off with Bran and White- 
' [we | 


' EB OoMmaHnw © -- - 


* Oo 


55. Againſt a Stinking Breath. 


Take a handful of Wood-bine, and as 

; | much Plantain,. bruife them very well, 

| then take a pint of Eye-ſelt, and as much 

| Water, with little Honey and Allom ; 

| keepall theſe-waters together in a Glaſs, 

, | andWaſhyonr Mouth well therewith, and 

| hold itin your Mouth, and it will deſtroy 
3h | K 2 a 


by - 
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all Cankers, and Cure a ſtinking Breath, 


and preſerve the Teeth from rottenneſs, 


56. To procure an excellent Colour 
and Complexion in the Faceguſed 


by the C. of S. 


Take, the juice of Hyſſop, -and drink it 
. in a Morning Faſting, half a dozen ſpoon- 
fuls in Ale, warm ; it-will procure an ex- 


cellent Colour, is good for the Eye-fight, | 
deſtroyeth Worms, and is.good for the | 


Stomack, Liver, and Lungs. 


$7. To keep the Teeth white, and 
kill worms. 


Take a little Salt ina Morning Faſting, 


and hold it under your Tongue till it be 


melted, and then rub your Tecth with 
i. | 


58. To procure Beanty, an © 
excellent waſh, 


Take four Ounces'of. Sublimate, and 
one Ounce of crude Mercury, and, beat 
them together exceeding well in a wooden 
Mortar, and wooden Peſtle; you mt 

Q 


— - —— — 
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do it 8t leaſt ſix, or eight hours, then. 
with often change of cold water, take 
away the ſalts from the Sublimate, change 
your water twice every day atleaſt, and 
n ſeven or cight days it will be dalcified, 
and ther: iti3 prepared; lay iton with Oyl 
of white Poppy. 


59. A Beanty-water for the Face, by 
Aadam GO. L220 


Take Lye that is not too {trong,and put 
two peels of Oranges, and as much C:- 
tron-pee!, Bloſſoms of Qimomile, Bay- 
leaves, and Maigen-hair, of each a hand- 
ful, of Agrimony two or three Qunces, 
of Barley-ſtraw chopt in pieces, a: hand- 
fol, as much Fenugreck, a pint of Vine- 
leaves, two'or three handfuls of Broom- 
blooms; put all theſe into the Lye, and 
mingle them together, and ſo waſh the-- 
Head therewith, put to it alittle Cinamon 
and Mryrrh, let it ſtand, and waſh your 
Face therewith every Evening : It is good: 
to waſh the Head, and to comfort the 
Brain and Memory. 


K Z GO, Agamſet 
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60. Againſt ſtink, of the Noſtrils, 


Take Cloves, Ginger, and Calamint, 
of each a like quantity, boyl them in 
W hite-Wine , and therewith walh the 
Noſe within; then, put in the powder of 
Piritrum to provoke one to ſneeze : If 
there be Phlegm in the Heaq,\ you mult 
firſt purge the Head with Fills of Col- 
chie, or of Hieva picra: Or if the ſtink 
- - Noſe come from the Stomack, purge 

rlk, 


G1. To make the Hands white, 


To make the Hands white and ſoft,take 
Daffodil in clean water till it grow thick, 
and put thereto powder of Cantarium , 
and itir them together ; then put thereto 
raw Eggs, and ſtir them well together, 
and with this Oyntment annoint your 
Hands, and within three or four days 
= thereof they will be white and 
clear, | 


62. A- 


1 


\ 
i 
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62, A Sweet water for the Hands. 


Take of the Oyl of Cloves, Mace, or 
Nutmegs, -three or four drops only, and 
-amingle4t with a pint of fair water, {turing 
them a pretty while together in a Glaſs, 
| having a narrow Mouth, till they are well 


ww” 
RE — 


mingled together, and waſh your Hands 
| therewith, and it will be a very ſweet wa- 
| ter, and will cleanſe and whiten the Hands 
| very much. 


wt 02 1 2-9 OI 


63. For heat and worms in the 
| Hands. 


Bruiſea little Chick-weed, and boyl it 
in Running-water, till the half be watted 
away, and waſh your Hands in it as hot 
as you can ſuffer it, for the ſpace of ſtx 
days, and it will drive away the heat, or 
worms in the Hands. 


A 


64. To make the Nails grow. 


Take Wheat-flower, and mingle it 
with Honey, and lay it to the Nails, and 
t will help them, 


_— 


KR 4 65. For 


— 
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65. For Nails tbat fall off. 


Take powder of Agrimony, and lay it 
0n the place where the Nail was, and it 


will take away the aking, and make the. 


Nails to grow. 
66, For cloven Nails, 


Mingle Turpentine and Wax together, 
and Jay it on the Nai!, and as it groweth 
cut it away, and it will heal, 


67. For Nails that are rent from 


the fleſh, 


Take ſome Violets, and ſtarap them, 
and fry them with Virgins-wax , and 
Frankincenſe, and make a Plaiſter, and 
lay it to the Nail, and it will be whole. 


68. Another, 
Annoint your Fingers with the powder 


of Brimſtone, Arſenick, and Vinegar,and 
in ſhort time you ſhall find great eaſe. 


69. For 


oe. 


—  ___ 


— 
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69. For ſtench under the Arm. 
boles. 

Firſt pluck away the Hairs of the Arm- 
holes, and waſh them with white-wine 
and Roſe-water, wherein you have firit 
boyled Cai Lignum,and ule it —_ or 
four times. 

70, For the Yellow Faundies, 

Take the juice of Wormwood and Sor= 
rel, or elſe make them in Syrup, and uſe: 
todrink it in the Morning. 


71. To take away VV arts fromthe 
face or Hands. 


Take Purſlain, and rub it on the warts, 
and it maketh them fall away : Alfo the 
juice of the Roots of Ruſhes applyecd, heal» 
cth them, 

72, To ſmooth the Skin, and take 
away Morphew and Freckles. 


Annoint the Face with the Blood of a 
; Hare, or Bull, and this will take away 
Morphew and Freckles, and ſmooth the: 
Skin, 
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New and Excellent 
EXPERIMENTS 


AND 


SECRETS 


Angling. 


To wake the Lines. 


Ake Care that your Hair be round, 

and free from Galls, Scabs, or frets, 

for a well Choſen, even, clear, round 

\ Hair, of a kind of a Glaſs-colour, will 
prove as ſtrong as three un-even ſcabby 
Hairs, that are ill choſe, _ 
| [4 


206 Secrets and 


Let your Hair be clean waſhed before 
you £0 about to twilt it, and then not on- 


ly chuſe the cleareſt Hair, but Hairs that | 


are all of an equal bigneſs, for ſuch do uſy- 


ally ftretch altogether,and not break ſingly || 


one by one, but altogether. 

When you have twiſted your Links, 
lay them in water for a quarter of an hour 
at the leaſt, and then twitt themover again 
before you tyc them into a Line, for thoſe 
that do not ſoſhall uſually find their Links 
to have a Hair or -two-ſhrunk, and be 


ſhorter than all the reſt, at the firlt Fiſhing ! 


with it, which is ſo much of the ſtrength 
of the Line loſt, for want of wetting it at 
"firſt, and then" re-twiſting it; and this is 
mol viſible. in a ſeven hair Line, which 
hath always a black hair in the middle, 
called by Anglers,the Herring-bore: Tho'e 
Hairs that are taken from an Iron-gray,or 
a Sorrel Stone-Horſe, and the middle of 
the Tayl, are beſt. | 


Experiments. 


A Cement for Floats to Fiſh 
ka withal. 


Take black Rozin beaten, Chalk ſera- 
ped, Bees-wax bruiſed, of cach a like 
quantity ; melt all theſe over a gentle 


' (mall-coal Fire in an Earthen Veſſet well 
'| leaded, and fo warming the two Quills, 


fix them with a little of it; it cools im- 


| mediately, and-being cold, is ſo hard, 
| ſtrong, and tite, that you can hardly pull 


the two Quills aſunder with both your 


| Hands,without breaking them in pieces, 


To ſight your, Caps for the Float 


arighr. 


Let the uppermoſt be at the diſtance 
from the top of the Quill, and the lower 


vo I—— 


Cap near to the end of the Quill, as in 
the Deſcription of it, 


To dye Bone or Quills red for ever. 


| Take ſome Urine, and put into it as 
j much powder of 'Brazile as will make it 


| 'very red, which you ſhall know by dropr 


pimgſome with a Feather upon a piece of 
white 
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white Paper, and put therein Bone or 
Quills, bcing firit well ſcraped, and laid 


them lye in it ten or twelve days, then 
take them out, and hang them up till they 
aredry, and rubthem with a dry Linnen 
Cloath, and they will be of a tranſparent 
colour. 

Obſervations.. 


A Pike is called, 
The firit Year a Shottcrel.. 
The Second, a Pickerel. 
The Third Year, a Pike.. 
The Fourth Year, a Luce. 


Fiſh are Fatteſt about Auguſt. 


.. All Fiſh are in Seaſon a Moneth or ſix 
weeks after they have ſpawn'd. 


To cleanſe Worms. | 


Take a piece of a Hop-Sack (becauſe 
that is not ſo cloſe ſtruck in the Weaving 
as other Cloath is) and waſh it clean, and 
let it dry, then take ſome, of the Liquor 
wherein a. piece of freſh :Beef hath been. 
boyled, but. be. ſure: you take not the 

root rl ny Liquor 


a while in a water made of Arpgo!, and let | 


—_ I — 
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Liquor of Salt Beef, for that will Kill all 


' the Worms ;z dip the piece of Hop-Sack 
inthe Liquor, and wring it out, but not 


hard, fo that ſome of the-Liquor abide in 
the Cloath ; put the Worms into this 
Cloath, and lay them in an Earthen. Por, 
the Worms will run in and out through 
the Cloath, and ſcour themſelves; lct 
them itand from Morning to Night, then 
take out the Worms from the Cloath,and 
waſh the Cloath as before, but not dry it, 
and wet it again in ſome of the Liquor; 
thus do once a day, and thus you will not 
only preſerve your Worms alive for three 


| weeks, or a Moneth, but alſo make them 


red and tough. Probatum. 
The Secrets of. ]. D. 


Would'{t thou catch Fiſh ? 
Then here's thy with : 
Take this Receipt 

T annoint thy Bait. 


Thou that defirett to Fiſh with Line and 
Hook, 
Be it in Pool, in River, or in Brook; 


To 
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To bliſs thy Bait, and make the Fiſh to 
bite / 
Loe here's a means, if thou cant hit it | 
right. 


Take Gum of Life fine beat, and laid | 


to ſoak 
In Oyl,well drawn from that * which kills | . 
the Oak. * That which kills the Oak, 
| I conjefrure tobe Ivy, | 
Fiſhwhere thou wilt, thou ſhalt have ſport | 
thy fall; | (A 
When twenty fail, thou ſhalt be ſure to | me, 
kill, Probatum. ſte: 
ter 


It's perfect and good, if well under- | mw 
ſtood; 
Elſe not to be told, for Silver nor Gold, 


To mnlooſe the Line in the Water, 


Of theſe there are ſeveral ſorts, accor- | 
ding to ſeveral Mens Fancies; that which 
I approve of, as being the ſureſt, is a 
forked ſtick, about two Yards long, if it 
be not long enough to reach the bottom, ' 
you may laſh it to any other ſtick, | 


Theſe | 


=; 
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Theſe Fiſh riſe beſt at a Flye. 


Salmon, Bleak. * 
Trout. Cherin,or Chub, 


id | Vinber, Roch. 


Groyling. Dace. 
Ad Capicndum Piſces. 


ftemperata cum.nigro ſale & ſerva in olla 
terrea, & quando vis occupare ungue ma- 
1m & lava eas in loco ubi ſunt Piſces. 


A good Bait for Fiſh algSeaſons 
of the year. 


| Take Wheat-flower, and Tallow of a 
| newſlain Sheep, and the white of an Egg, 
| beat them all together, and make a paite 


therewith, and Bait with it. 
! : 
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Roch and Dace. | = 


From the tenth of March to the tenth Ho 
of May is the ſpawning time for Roch | pq, 
and Dace. Bal 


A Paſte for Roch, Dace, Chub, | 


Fine Manchet, Old Fat Cheeſe of the | 


ſtrongeſt, Ruſty Bacon ; beat theſe ina | 1, 
Mortar, and moiſten it with a little Bran- | 


dy, and co!our it with Turmerick or Cam | n 
bogia, or Red Vermilion. a7 
| | 

Baits. B. 


1. Take ghe Fleſh of a Rabbit, ora | ,, 
Cat cut ſmall, and Bean-flower, and for | _ 
want of that, other Flower ; mix theſe 
together, and put to them either Sugar | * 
or Honey ( but I judge Honey the belt) | 
beat theſe together in a Mortar, or ſome | y 
times work them ip your hands {( being | n 
very clean ) then make it into a Ball,but | þ 
you muſt beat it ſo long, till it be ſotuff, | 
1 


. that it will hang upon the hook, yet not 
too hard neither, that you may the bet- 
ter dough-knead with your Paſte a little | y 
white, |! 
| 
| 
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white , or yellow wool; if you would 
have this Patte keep- all, the Year, then 
mix With it Virgins-wax and Clarified 
>"! 1 Honey, and work--it together with your 
och Hands before. the Fire, then:make it into 
Balls, and it wall keep all the .Y ear.; 1127 


. _—_ 


| 2, Another. 


the | Take a handful or two' of the beſt and 
2 | biggeſt Wheat, you can ger, toyl itina 
- | little Milk (os Furmity 1s boyled till ir 
il | be ſoft ) and then fry it. very: leiſurely, 

with Honey and a little beaten Saffron 
| diſolved in Milkzgyou will find it a choyce 
Bait, and good 1 think for any Fiſh, eſpe- 
cially for Roch, Dace, Chub, and 'Che- 


Ha ven. 5 
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t) |. The tenderelt,:part of the:Leg ofa 
'© | Young Rabbit,  Whelp, or Catlin, as 
'5 | much Virgins-wax, - and Sheeps Suet; 
” | beat them in a Mortar, zill they are well 
"2 | Incorporated, then with' a little Clarified 


| , . 

- | Honey -.3craper them before the;Fmg,qnto 
I Paſte, 6 1 - & O24 ar rey ny, ag 
le 4 071 216). , 
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4. Another," 


© Sheeps-Kidney-Suet, as much Old Ito 
ſtrong Gheeſe,' fine Flower, or Manchet; 


beat it-ifnito/a Pate, and'foften it with'Clz - 
rified Honey, | i 


5. Another. 4 
| | | 

-  Sheeps-blood, Old Cheeſe, fine wo 
| Cher, 'Clirified Hotiey ; make all into a | , 
| SE 17; 777-5 99 
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23 (012 211 1" 16, Another.” 
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-— 


- Cherfics, 'Sheeps-blood, Saffron, fine | 
Manchet;. make all into a Paſte, as be |, 
fore: You may add to any of theft, or 
other Paſtes, Cordlis\Indie, Aſa fetida, | 
Oyl of Polypody of the Oak, the Gum |: 
vfitvy Ufflolvedy I judgetherefs Virtue | | 


In theſe Oyls, bwteſpecially in the Gum, | 


' <4 Y 4 p — * I, ;\at 

Iv 916 4307 Nu. c Another. rae 1! 
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_. 9g ifthe Scite from a-boyled Prawn, | 


or Shrimp, Bait the Hook with it," and 
. it is an'Excellent Bait for Roch, Dace, 
'*Bleals; 8. Another. 
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1 


| 8. Another. 


Bean-flower, Honey, and the' white 
Old, of a Egg made up into a Paite, is an Ex- 
cher, cellent, and long Experienced Butt for 
Cle) Call Fiſh, which if they once ralte of, 
they will never forſake till Death, © - ' © 


9. Another. 


ay: Gentles, of which kind the belt are 
thoſe that are bred upon a Cat, becauſe 
they are the quickelt, and livclielt. 

If you put ſome Gentles ifito'a' Box, 
where Vermilion hath been, they will live 
inittwo or three days, and will become 
of a very Tranſparent Colour, and keep 
ſoin the water when you Fiſh with them, 
When you. Fiſh in a quick 'Stream,' « 
long Quill pr Float is belt, , .,_ | 

16 |, But-in an, Eddy , or ſtill, Streang, the 
| ſhorter the Quill or, Float is, the better. 

* |: Whenyou Fiſh at the Well-boats, or 
 atthe Bank-ſide, be there at half Ebbing 
water, and Filh upon thoſe Well-boats 

- | thatlye neareſt to the ſhoax, till the water 

2 | falls away from them, then goto the outer- 

moſt Boats. 


Im 


oe) 


k Some 
[| 


| 


| Dace will bite at theſe Flyes under water, 
near the,Ground, 
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Some of the Well-boats do ſheer to 


and again from the place where your 
Ground-bait lyeth, to prevent which, 
and that you may always Fiſh in' that 
place where you have caſt your Ground. 


bait, you mult have a Buoy to lye out, 


and then, you are ſure to Fi h right. 
10, Another Bait. 


Dry Sheeps-blood in the Air upon a 
dry board, till it become a pretty hard 
dry lump, then cut it into ſmall pieces 
for your Uſe. 


- 


w# 7 


I1, Another. 


You ſhall find in the Monetks of Fuze, 


Faly, and Auguſt, great quantities of Ant- 

its, and . take a 
.great handful of Earth, with as much of 
the Roots of the Graſs as you can; put 
all into a large Glaſs Bottle, then gather * 


flycs, go to the Ant-h 


a Pattle. of the blackeſt Ant-flyes, but 
take heed you bruiſe them not ; Roch and 


| 


4 
— 


Direltr 
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Direftions how to make your Paſte. 


Firſt, waſh your Hands very clean , 
then get ſome of the fineſt 'Manchet , of 
two or three days old, and cut away all 


| the Crult, then lay it in water, or Milk, 


which is better; let it lye no longer than 
till it is ſoaked juſt through, then ſqueeze 
out all the water very well, then knead 
it in your hands very well, with a little 
bit of ſweet butter, to make it ſtiff, co- 
lour it with Vermilion; it you make it 
over-night, keep it in a wet Linnen rag, 
all the water being wrung out of it; in 
the kneading ſcrape a little old Cheeſe 
among it. 


How to Bait with Gentles. 


Put your Hook through the middle- 
part of the Gentle, and no more, then 


« he will live longeſt; I mean through the 


Skin and no more: But if you could get 
ſome Oyl of Ivy, that is rightly taken 
from the Tree 'in the Moneth of May, 


| and caſt but two drops of it among the 


Gentles before you uſe them, you would 
have ſport beyond expectation. 
L When 
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Whey 'to drag npon the Ground, 
and when not. 


When you Fiſh in a quick Stream drag 
a Quills length, or more. 
| Alſo when the water is not clear, but 
| of a white or Clay Colour, and if you 

put a little piece of Scarlet a little above 
the Hook, the Fiſh wall ſee the Bait the 
better. 

Sometimes when you are at the Sport 
the Wind ariſeth, and makes your Float 
dance upon'the Waves, then always ob- 
ſerve, and watch well the motionof your 
Float under water , and not the-top of 
your Float. : 

I ſaw afi Angler whipping for Bleaks 
and Dace with a Zay-flye, but he put 
on a Gentle upon the ,Hook beſides, and 
he had excellent ſport. 


| 
| 


——_—_ 
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| Carp and Tench. 


[ce 


| 


= Baits. 


I, Carp will take a red Worm dipt 

in Tarr, at the bottom. 
2, Malt-flower, Old®Cheſhire Cheeſe, 
Engliſh Honey, Eggs ; temper theſe to- 
gether with a little water ( but I ſhould 
think Milk is far better ) colour .it with 
Saffron, and put as much upon the Hook, 
s | asthe bigneſsof a large Haſle-Nut. 
t | Baittheplace where you intend to Fiſh, 

| very well over Night, with Grains and 
Blood; the next Morning very early Fiſh 
| for him, with a wel! ſcoured Lob-worm, 

or the Paſt above-mentioned. 

You may dip your Worm in Tarr, and 

| try what that willdo. 


f 


{ A Carpchoſeth the deepeſt, and ftilleft 
| places in Ponds and Rivers, and ſo doth 

the Tench, and alſo green weeds, v hich 
| teloves exceedingly. 


= 
td _ 


, 
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Late in the Evening the Ale, Grains, and 
Blood, 

Well mixed together, is Bait very good 

For Carp, Tench, Roch, and Dace to 

| prepare, ] 

If early in the Morn at the River you | | 

we. {7 

Strong Tackle for Carp, for Roch and | T 

D.ce fine, ) 

Will help thee with Fiſh ſufficient to | t 

Dine. oy 

} 

{ 

\ 

r 

t 


] 
F- 7 
\ 
| 


1 
| * 


For the Carp, let thy Bait the knotted | 
Worm be, | 

The reſt love the Cadis, the Paſteor the ) 
Bye: - { 'h 


Chub, Pike, and Bream. 


— —_ 


I 
The Pike chuſes Sandy,orClay ground, | « 

in itil] Pools full of Fry ; the Bream loves | t 
a gentle Stream, and the broadeſt part of | t 
the River ; the Chub loves the ſame t 
[| 

q 

t 

[ 


ground, and ſpawns in ay. 

One, who was the belt trouler of Pikes | 
in England, uſed always to troul witha } 
Hazle-Rod twelve Foot long, with a Ring 
of wyrc ir-the top of his Rod for his Line | 
torun through, within two Foot ys 
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| RoJthere was a hole to put in a winder, 
to turn with a Barril, to gather up his 


ad |- Line, and looſe it at his pleaſure; this 
was his manner 'of trouling with a ſmall 

] Fiſh. | 

to | There are ſeveral other ways to take 


Pikes ; there is a way to take a Pike, which 

u | is called the Snap, for with Angling you 

| mult havea pretty ſtrong Rod, for you 

d | muſt Angle with a Line no longer than 

your Rod, which mult be very (trong, 

to | that you may hold the Fiſh to it; your 

Hook mult be a double Hook, made of a 

d | Jlargewyre, and Armed with wyre one or 

; two Links long; you mult Bait the Fith 

e ) . with the Head upwards, and the point 

| g pult come forth of his Side, a little above 

his vent. 

In all your Baitings for a Pike, you 

mult entcr the Needle where the point 

i, | cometh forth, ſo draw your Arming 

'$ | through, until the Hook lyeth as you 

of | think fir, then make it faſt with a thread 

e | tothe wyre, but firſt tye the-thread about 

the wyre, otherwiſe the Fiſh will skip up 

9 | anddown, ſo fall to work : The Bait muit 

a } beaGudgeon, a ſmall Trout, Roch, or 
g Dace, | 

e | Now, I will pawn my Credit, that I 

[W, 7 will 
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will-ſhew a way, either in Ware, Pond, 
or River, that ſhall take more Pikes,than 
any Trouler ſhall do by Trovuling; and it 
is this, 7 

Firt, take a forked ſtick, a Line of 
twelve Yards long wound upon it, at the 
lower end cave a Yard to tye; either a 
bunch of Flaggs, or a Bladder, to Buoy 
up the Fiſh, to carry the Bait from the 
Ground, that the Fiſh may ſwim clezr; 
the Bait mult be alive,cither a ſmall Trout, 
Gudgeon, Roch, or Dace; ' the forked 
ttick muſt have a ſlit on the one ſide of the 
fork to put the Line in, that the live Fiſh 
may ſwim at the gauge you ſet the Fiſh to 
fwim at, that when the Pike takes the 
Bait, the Pike may have the full Liberty 


f 


| 


of the Line for his feed; you may turn as ' 


you pleaſe of theſe looſe in the Pond or 
River allday long, the more the better, 
and do it. in a Pond-wind; the Hooks 
muſt be double Hooks. 


To Bait the Hook, 


Take one of the Baits alive , and with 
your Need!eenter the Fiſh within a ſtraws 
breadth of the Gill, ſo put the Needle in 
betwixt the Skin and the Fiſh, then _ 
tne 


i 
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the Needle out at the hindermoſt fin,draw- 


" ing the Arming through the Fith, untill 


the Hook come to lye cloſe to the Body ; 
but I hold it better, if it be Armed with 
wyrc,. torake off the Hook, and put the 

zcdle in at the hindermoit fin, and ſo 
come forth at the Gill, then put on the 


Hook, and it will hurt the live Fiſh thei. 


leſs, fo knit the Arming with the live Fiſh 
to the Line, 

But I judge the Baiting with a live Fiſh 
ts done far better, as it is done, Baiting 
witha Minew, to Fiſh for a Trout. 


A Rod twelve Foot lang, and a Ring of 
wyre, | 

A winder and Barril will help thy deſire, 

In killing a Pike ; but the forked ſtick , 

With a ſuit and & Bladder, and the other 
fine trick, 

Which our Artiſts call Snap, with a Gooſe 
ora Duck, 

Will kill rwo for one, if thou have any 


luck, POS 


Chub takes a black Snail about Auguſt; 
and for a Bait, take the fourth Receipt 


prefcri' ed for Roch and Dace, but colour 


tt with Saffron, or Gambogia, 
L 4 The 
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The Pike in the Moneth of arch, be. ( 
fore which time it is good Fiſhing for him, 
butaſter Aarcb it is not good till the mid. | 
dle of May: A Smelt is a Rare Bait, a |; 
Pole for troul-ng ſhould: be eleven Foot { © 
long, for the Snap tweive Foot. 

When you troul, the head of the Fiſh 
mult be downward at the bent of the hook; 
but when you ſnap, the head mult be up- 
ward at the ſhank of the hook. | 
If you Fiſh at Snap for a Pike, pive 
him leave to run a little before you itrike, 
and then ſtrike the contrary way he runs, 

If you Fiſh with a dead Bait for him, 
take this aza mot Excelleat one, 

Take a Minew, or yellow Frogg, a 
Dace, or a Roch, and having diffolved 
ſome Gum of Ivy in Oyl of Spike, an- 
noint your Bait therewith, and caſt it 
where the Pikes frequent, and wheg it 
hath lain a little while at the bottom,draw 
itup to the top, and ſo up the Stream,and 
if Pikes are in the place where you Fiſh, 
you will quickly perceive them to follow 
it with much eagerneſs. 


ng, Hs a3 _NÞR2A4u7, _ Lc. ac,” 


Perch. 


——_ 
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> Perch. 


The Perch loveth a gentle Stiezm, of 
a reaſonable depth, ſeldom ſhallow. -' 


Baits. 


1. His Bait is moſt commonly a red 
knotted Worm, ora Minew. 


2, Anothor. 


Make a Bait with the Liver of a Goat, 
and Bait your Hook therewith, 


3. Another, 


Take yellow Butter-flycs and Cheeſe 
made of Goats-Milk, of each half an 
Ounce, of Opoponax the weight of two 
French Crowns, of Hoggs-blood half an 
Oance, Galbanum as much ;z pound them 
all well, and mix them together, pouring 
upon them red Wine, and make thereof 
little balls, ſuch as you uſe to make per- 
fumes into, and dry them in the ſhade. 


L 5 4. Another. 
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4. Ancaher. 


To bait your Hook, with a live Minew, 
when you Fiſh for a Trout, or Perch, 
with a Running Line, 


Firſt put your Hook in at his Mouth, 
and out at his Gill, then having drawn 
your Hook two or three Inches beyond, 
or through his Gill, put it again into his 
Mouth, and the point and beard out at his 
Tayl, and then tye the Hook and his Tayl 
with a white thread, which will make it 
apter to turn quick in the water; thei 
pull back that part of your Line which 
was ſlack, when you put your Hook into 
the Mouth the ſecond time; I ſay, pull 
that part of it back, ſo that it ſhall faiten 
the Head, that ſo the body of the Minew 
ſhall be a!molt-{treight on the Hook ; then 
fry how it wil! turn by drawing it croſs 
the water, or againſt the Srream, and if 
it donot turn nimbly, then turn the Tayl 
a little to the right or Icft hand, andtry 
again till it turn quick, for if not, you 
arc'in danger to catch nothing ; for know, 
that 'tis-'1mpoſſible it ſhould turn too 
quick: But if you wang a Minew, then a 
ſmall 
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ſmall Roch, or ſtickle-bacR, or any other 
' ſmall Fiſh will ferve as well; If you 
| Salt your Minews, you may keep them 
three or four days fit for Uſe, or longer 

{ | Bay-Salt is beſt, 


5. Anether. % 


|| To Bait with a Lob-worm, to Fiſh for a 
Trout or Perch with a Runzing Line, 
with a Swivel, | 


Suppoſe it be a big Lob-worm, put 

| your hook into him above the middle, 
: thendraw your worm above the Arming. 
| | of your hook, enter your worm at the 
; tayl-end of the worm, the point 'may 

| come out toward the Head, and having: 

| | drawn him above the Arming of your 
| hook, put the point of your Hyok again: 

| into the very Head of the worm, till it 

| come to the place where the point of the 

| | hook firſt came out, and then draw back. 
) | that partof the worm that was above the 
| Shanker Arming of the Hook. And fo 
({ }Fih with it, you cannot loſe above 
two or three worms before you at-_ 
| {tain to what I Direct you, and having at- 
| {fainedit, you will find it very uſctul, for 


you 
| 


m_m_ ww —_ _ Ms an 


228 Serrets and 


you will run upon the Ground without 
tangling, but you mult have a Swivel, 


Trout. 


The Trout loves ſmal] purling Brooks, | 
or Rivers that are very ſwift, and run 
upon Stones, or Gravel ; he fecds while 
he is in ſtrength in the ſwiſtelt Streams, 
behind a Stone, Log, or ſome {mall bank 
that ſhooteth into the River, and there 
lyes watching for what comes down the 
Stream, He ſpawns about Ottober, 


Baits. 


wy ad ymaukG i. awas uk ev _  . 


| 1. You ſhall find in the Root of a great f 
| Dock, a white Worm with a red Head, 

' with this Worm Fiſh for a Trout at the 

i bottom, he lyes in the deep, but feeds in 

[| the Stream, | 


| 2. Another. 


|| He alſo takes very freely a Worm, cal- 

lcd a Brandling, of which ſort the belt are 

found at the Bear-Garden, amongſt the ' k 
Bears Dung. 


An 
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An Univerſal Bait to take all manner of 
Fiſh, but eſpecially Trouts, which hath 


been Experienced by an Ancient Angler, 
and made by a Chyniſ?, in 1668, 


Take of the Juice of Camomile two 
ſpoonfuls, Oyl of Spike four drams, Spi- 
rit of Vitriol one Ounce, Oy! of Com- 
frey by Infuſton,ſix drams, Gooſe-greaſe 
oze Ounce; Difſolve theſe over the Firc, 
being well melted, let ic {tand till it is cold, 
then put it1ato a {trong Glaſs, and let ir 
ſtand thrce or four days before you itop it 
up, with a good Cover made of Parch- 
ment and Leather, and it will keep good 
for ſeven Years. 


Guageons. 


A Gudgeon ſpawns in May, and ſome- 
times in Aprl. 


Batt, 


A Gudgeon takes nothing but a rcd 
knotted Worm, ina Horſe Dung-hill. 


Barbel. 
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Barbel. 


The Barbel ( as Geſrer faith) is one of 
thoſe Leather-mouth'd Fiſhes, having his 
Teeth in his Throat, 

There are divers ways of Fiſhing for 
him, as with a Caiting-Line of ſmall 
Whip-cord, a Plummet, and a pair of 
ſmall drablers of Hair. 

Others Fiſh for him with a ſtanding- 
Line, eitherof Silk, or ſma!] Braſs wyre 
welincaled, with a Plummet of one,two, 
three, or four Ounces, according to the 
ſwiftneſs of the Stream, and a pair of drab- 
bers, as beforc. 

Some” Fiſh for Barbel with Cafting- 
Lines, as at London-bridgc, a Plummet 
of 'one pound and half, and a pair of drab- 
bers. ” 

There is yet another way (though a- 
Sainſt the Statute, and forbidden by the 
. Court of Aldermen, } and that is, by 
ſcratching with Hooks without Bcards. 


S1)\/; 
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Barts. 


| His Baits are green Gentles, ſtrong 
+ Cheeſe, ſometimes a Lob-worm, and 
ſometimes a picce of Pickled Herring. 


Eels. 


To reckon up the ſeveral ways of ta- 
' king Eels, were almolt, if not altogether, 
impoſſible ; and therefore I thall only tell 
you how the Anglers here in London take 
them, 
\ Takea ſhooting-Line, of 10, 12, 14, 
\ 16, or20 Hooks, as many, and as few 
as yOu pleaſe; and this cannot but be an 
| Excellent way, either in Pond , - River, 
or Moat, 
| Themannerof making it is very well 
' known to all thoſe that Sell Hooks and 
Fiſhing-Tackle in Croeked- Lane, where 
you may buy them ready made. 


Baits. 


His Bait is green Gentles; ſtrong 
Cheeſe, Lob-worms', Pickled-Herring, 
Powdercd Beef, or Periwinkles. bY 
' Your 
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Your Plummet muſt be three pound, 
or threc pound and an half of Lead. 


Bream. 


Tic Bream loveth a red Worrr, taken 
at the Root of a great Dock, it lyeth 
wraptup ina knot, or round Cluc, He 
Cluleth the ſaine waters as the Pike. 


Sal»on. 


The Salmon '-t!i large ſwiſt Rivers, 
where tt Ebbs and Fiowes; he ſpawns at 
the latter end of the Year. 


To Fiſh for Salmon. 


The firſt thing you muſt gain, mult be 
a Rod of Tome ten Foot in the Stock, that 
willcarry a top of ſix Foot;'tiff and ſtrong; 
the on is, becauſe there muit be a 
at the upper end of the top, 
for t e to run through, that you 
may taMup, and looſe the Line at your 
pleaſure, you muſt have the winder with- 
in two Foot of the bottom of your Rod, 
madein the manner exprelt, with a ſpring, 
that you may put it on as low as you 
pleaſe, The 
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The Salmon ſwimmeth moſ{ commonly 
in the midit of the River, in all his Tra- 


' vels he deſires to ſee the uppermoſt part 
of the River, Travelling on his Journey 


in the heat of ehe Day, he mult take a 


' Biſh, if the Fiſher-Man eſpye him, he 
| gocth at him with hiz Spear, and ſo ſhort- 
| neth his Journey. 


The Angler that goeth to Fiſh for him 


| with a Hook and Line, muſt Angle for 
| himas nigh the middle of the water as he 
| .can with one of theſe 


Bazt-. 


Take two Lob-worms, and put the 


| hook ſonear through the middle of them, 


that the four ends may hang of an equal 


, length, and ſo Angle as near the Eottom 


as you can, feeling your Plummet run on 
the ground, ſome twelve Inches from the 
hook, 

If you Angle for him with a Flye (which 


_ | hewillrife atlike a Trout) the Flye muit 


be made of a large hook, which hook 

mult carry fix wing<, or four at thelealt ; 

there is Judgment in making theſe Flyes. 
The Salmon will come at a Gudgeon in 


' the manner of a Trouling Line, and com- 


eth 
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eth at it bravely, which is fine Angling for 
him; you mult be ſure your Line be of 
twenty fix, or thirty Yards long, that you 
may have your convenicnt time to turn 
him, or elſe you are in danger to loſe him, 
butif you turn him, you are likely to have 
him, all the danger is in the runniag out, 
both of Salmon and Trout, 

You mult fore-caſt to- turn the: Fifh as 
you do a wild Horſe, either upon the 


Right or Lefr hand, and wind .up your | 


Line as you find occafion in the guiding 

the Fiſh to the ſhoar, having a large Land- 

ing-hook to take him up, | 

Cloſe to the bottom, in the midlt of the 
water, 

22 _ for a Salmon, and there I caught 

er 

My Plummet twelve Inches from the large 
hook, 

Two Lob- -worms hung equal, which ihe 
ne'r forſook : 

Nor yet the great hook, with the fix win- 
gcd Flyc, 

And the makes at a Gudgeon molt furi- 
oully, 


My | 
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- | My ftrong Line was juſt twenty ſix yards 

[1 rs 

| I gave him a turn, though I found him 

| _ ſtrong, | 

\ } Iwound up my Line, to guide him from 

, | ſhoar; | 

| | The Landing-hook helpt much, but the 
Cookery more. 


The Names of the Flyes that are uſed in 
Angling, with the Tines when they are 
in Seaſon,and what the Boajes and Wings 
are made of. 


\ 


—_— A ————— 


I, Stone Fly, which is in Seaſon in 
April, the Body of it is made 
| with black-wool, made yellow under the 
» | Wings, and under the Tayl; the Wings 

are made of a MalJards Feather. 
, 2. A Ruddy Fly, is in Scaſon in the 
beginning of ay; the Body is made of 
_ | red wooll wrapt about with blue Silk, the 
| Wings are made of the Wing of a Drake, 

; and a red Hackle. 

3. The ycllow, or greeniſh Fly, in Sea- 
| fon in May, made of yellow wool, his 
\ Wings made of red Hackles, and the 
y Wing of a Drakc. 4. The 


| 
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+ 4. The Dun Fly is ſometimes of Dun- 
wool, and ſometimes black, in Seaſon in | 
March; his Wings made of Partridge. } bl; 
Feathers, black Drakes Feathers, and the | in 
Feathers under his Tayl.” of 

5. The Black Fly, in Seaſon in May, | 
made of black-wool, and wrapt about co 
with Peacocks Tayl, the Fcathers of da 
the wings of a brown Capon, withthe | or 
blue Feathers in his head, th 

6. The ſad yellow Fly, in Seaſon in | w 
Fune, made of black-wool, with a yellow | to 
Liſt on either fide; the wings of a Buz- | 
zard, bound with black braked hemp. | 

7. The Mooriſh Fly, in Scaſon in Zune, | W 
made of duskith wool, the wings the black 4 
Male of a Drake. 

8. The tawny Flye, good till the mid- 
dle of Fane, made of Bears-wool, the ' oz 
wings made contrary one again{t the other, | P 
of the whitiſh Male of a wild Drake, 

9. The Waſp-Fly, in Seaſon in Fly, 
made of black-wool, wrapt about with 
yellow Silk; the wings of a Drakes Fea- 
thers, or Buzzards. 

10. The Shell-fly, good in the midele 
of Fune, made of greeniſh wool , lapt 
abuut with Pearl of a Peacocks Tayl ; the 
wings of a Buzzards Feathers. 

11, The 


——— 


| 
| 
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' 11, The dark Drake-Fly, made of 


' black- wool wrapt about with black Silk ; 


in Seaſon in Auguſt, the wings, the Male 
of the Black Drake with a black Head. 

12, The May-Fly, made of greeniſh 
coloured Cruel, or Willow colour, and 
darken it in molt places with waxed Silk, 
or Ribb'd with a black hair, or ſome of 
them Ribb'd with Silver thread, and ſuch 
wings for the colour, as you ſee the Fly 
to have at that Seaſon, 

13. The Oak-Fly, the Body made of 
Orange-tawny, and black Cruel; the 
wings the brown of a Mallards Feather. 


The beſt way of Dreſſing theſe, and all 
other ſorts of Fiſh, you may find in the next 
Part following. 


| - Compleat Cook's 


GUIDE. 


[Directions for the Dreſ- 


$ fing of all Sorts of Flefh, Fowl, 
and Fiſh, both 1n the Eg/;fhand 
French Mode 3 with the prepa- 
| ring of all manner of Sawces and 
' Sallets proper thereunto. 


_ 


——_—— 


TOGETHER 


'1With the making of all Sorts of 
Pyes, Paſties, Tarts, and Cuſtards; 


them, 
i wITH 
"Bills of Fare, both for Ordinary, and 
Extraordinary. 


——_————_s {4 
_ 


London, Printed in the Year 1675. 


with the Forms and Shapes of many of. 


THE 


Compleat Cook's 
GUIDE 


| 1. To make a Lamb Pye. 


[rſt, Cut your Lamb. into pieces, 
F and then Seaſon. it with Nutmegs, 
Cloves, and Mace, and ſome Salt 
| with Currans , Raiſins of the Sun, and 
| Sweet Butter; andif you will eat it hot, 
| when it is baked put in ſome Yolks of 
| Eggs, with Wine-Vinegar and Sugar 
beaten together ; but if you will eat it 
cold, put in no Eggs, but only Vinegar 
and Sugar, 


M 
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2. To make 4 Rice-Pudding, 


Take thin Cream , or good Milk, of 
what quantity you pleaſe, boyl it with a 
little Cinamon in it, and when it hath 


[ 


« 
x 


boyled a while, take out the Cinamon, 


and put in Roſc-water, and Sugar enough 
to make it ſweet and good ; then having 
your Rice ready beaten,as fine as Flower, 
and fierſed as ſome do it, tirew it in, till 
it be of the thickneſs of a Haity-pudding, 
then pour it into a Diſh, and Serve it, 


3. To make Cheeſe-Cakes, the 
| beſt way. 


Take two Gallons of New Milk, put 
intothem two ſpoonfuls and a half of Run- 


net, heat the Milk little leſs than Blood- | 


warm, cover it cloſe with a Cloath, til 
you ſee the Cheeſe be gathered, then with 


a ſcumming-diſh gently take out the whey, | 
when you have dreyn'd the Curd as clean | 


as you can, put it info a Siev, and let it 
drain very well there; then to two quarts 
of Curds, take a quart of thick Cream, 
a pound of Sweet Butter, twelve Eggs, 


' a pound and half of Currans, a penny 
worth 


f 


| 
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little 
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| worth of Cloves, Nutmeg and Mace beat- 
| en, half a pound of good Sugar, a quar- 
ter of a pint.of Roſe-water; mingle it 
well together, and put it into Puff- 
_ paſte. 


4. To mukg an Egg-Pye, or Mince- 
| Pye of Eggs. 


Take the Yolks of two dozen of Eggs 
hard boyled, ſhred them, take the ſame 
quantity of Beef-Suet, half a pound: of 
Pippins, a pound of Currans vell waſht, 

| and dry'd, half a pound of Sugar, a 
; penny-worth of beaten Spice, a few Car- 
| raway-Seeds, a little Candycd Orange- 
it | peel ſhred, a little Verjaice and Roſe- 
\. | water; fill the Coffin, and bake it with 
4. | gentle heat. 


th 5. To Carbonado 1ntton. 


an | Broyl a Shoulder, or Breaſt of Mutton, 
it [hen Scotch them with your Knife, and 
({frew on minc'd Thyme and Salt, and a 
m, (little Mutmeg ; when they are broyled , 
g5, |Diſh them up: The Sauce is Claret-wine 
ny. Yoyled up with two Onions, a little Cam- 
;rth \ire and Capers, with-a little Gravy, 
F M 2 Garniſh'd 


f 
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Garniſh'd with Limons. } 


G6. To ſtew a Pheaſant, French 
Faſhion. 

Roaft your Pheaſant, till he be half | 
Roaſted, then boyl it in Mutton-Broath, | 
and put into the Broath whole Pepper, |. 
whole Mace, 9nd ſliced Onions, and Vi- | 
negar,' and make it ſharp, and put in Pru- 
ans and Currans, and colour your Broath | 
with bruiſed Pruans. 


7. To make Buket-bread, | 
Take half a peck of Flower fine, two » 


Ounces of Anniſceds, two Ounces '& | 
Coriander-ſced , the whites of {ix | 
Eggs, a pint of Ale- Yeait, with as much 
warm-water, as will make it up into 

a Paſte, ſo bake it in a long Roul; when t! 
- it is two days Old, pare it, and fliceit,' L 
then Sugar it, anddry it in an Oven, and | g| 


ſo keep it all the Year, | 8 
FA 

8. To make a Diſh of Marrow. [ ſo 

| M 


Take a piece of fine Paſte, and roulit | M 
very thin; then take the Marrow all s{ {ſh 


whole out of the Bones as you can, and | 
cleave: 
[ 
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cleave it into four quarters; then take it 


and ſeaſon it with-a little Pepper, Salt, 


Sugar, and Dates ſmall minced, then lay 
one piece in your Paite, and make it up 
like a Peſcod ; ſo make half a dozen of 
them, and fry them in Clarified Butter, 
ſcrape Sugar on, and ſerve them. 


9. To mak a Herring-pye. 


Put great ſtore of fliced Onions, with Cur- 
rans and Raiſins of the Sun, both above 
and under the Herrings, and ſtore of But- 
ter; put them into your Pye, and bake 
them. | 


. 


10. To make Black:puddings. 


Take a quart of Sheeps-blood, and a 
quart of Cream, ten Eggs, the yolksand 
the whites beaten together; ſtir all this 
Liquor very well, then thicken it with 
grated bread, and Oat-meal {'n-'v Denten, 
of cach a like quantity, Bect-ſucr finely 
thred,”' and Marrow in little lumps ; 
ſon it with a little Nutmeg, Cloves, ana 
Mace mingled with Salt, a little ſweet 
Marjoram, Thyme, and Penny-royal 
ſhred very well together, and mingle them 

M 3 with 
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with the other things, ſome put in a few 
Currans : Then fill them in cleanſed Guts, 
and boyl them very carefully. 


11, To make a good Spaniſh Ohio, 


| 
; 


Take a Rump of B:ef,or ſome of a Bris. 


ket or Buttock, cur it to pieces; a Loyn 
of Mutton with the Fat taken off, and a 
fleſhy piece of a Leg of Veal, or a Knuc- 
kle, a picce of inter-larded Bacon, three 
or four Onions, or ſome Garlick, and if 
you will, a Capon or two, or elſe three 
great Tame-Pigeons, Firſt, put into the 
water the Beet and Bacon, after a while 
the Mutton, Veal, and Onions, but not 
the Capon or Pigcons, only ſo long till 
they are boyled enough; if you have 
Garavanza's, put them in at the firit,after 
they have been ſoaked with Aſhes all night 
in heat, waſh them well in warm water; 
or if you have Cabbage, Roots, Leeks, 
or whole Onions, put them in time enough 
to be ſufficiently boyled. You may at 
firſt put in ſome Cruſts of Bread, or Ve- 
niſon Pye-Cruſt; it mult boyl in all five 
or fix hours gently, like ſtewing; after 
it is well boylcd, a quarter, or half an 
hour beforc you intend to take it, take out 
a 


| 
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a porringer full of Broath, and put toit 
ſome Pepper, and five or (ix Cloves, and 
a Nutmeg, and ſome Saffron, and mingle 
them well in it, then put that into - 
Pot, and let it boyl, or ttew with the reſt 
a while, pur ina bundle of ſweet Herbs, 
ſalt mu be pat in when it is ſcumm'd, 


12: To Stew Veniſon. 


If you have much Veniſon,and do make 
many cold baked Meats, you may itew a 
Dith in hatt thus ; Whea itis ſliced out of 
your Pye, Pot, or. Palty, = it in your 
ſtewing-Diſh,and et it on a heap of coals, 
with a little Claret Wine, a ſprigg or two 
of Roſemary , half a dozen Cloves, a 
little grated bread, Sugar, and Vinegar, 
ſo-let it ſtew together a while, then grate 
on Nutmeg, and Diſh it up. 


13. To boyl a Leg of Veal and 


Bacon, 


Lard your Leg of Veal with Bacon all 
over, with alittle Limon-peel amongſt it, 
then boyl it with a piece of Middle-Baconz 
when your Bacon is boyled, cut it in ſlices, 
ſeaſon it with Pepper anddrycd Sage mixt 

M 4 to- 


248 Th: Compleat 


together ; Diſh up your Veal with the 


Bacon round about it, ſend up with it ſay- 
cers of green Sauce; {trew over it Parſley 
and Barberries. 


14, To make Furmety. 


Take French-barley, and pick it, and 
waſh it, lay it in ſteep one Night, then 
boyl it in two or three ſeveral waters,and 
ſo cover itas as you, would do Wheat to 
make it ſwell; then take a quart of good 
Cream, and boyl it with a Race of Gin- 


-Scr cut in two pieccs, one blade of Mace, 


and half a Nutmeg all in one piece; then 
put thereto ſo much of the Barley as will 
thicken it, and when it is almoſt boyled, 
ſtir in two or three Yolks of Eggs well 
beaten, and fo ſtrained with a few beaten 
Almonds and Flower, or five ſpoonfulsof 
Roſe-water ; then take out the whole Spti- 
ccs, and ſeaſon your Furmety with Satt, 


and ſ\weetenit with Sugar, and ſerveit, 


15a» To make a Pig-pye. 


Flea your Pigs, and cut it into pieces, 
and ſcaſon it with Pepper, Salt, Nutmeg, 
and large Mace, lay into your.Coffin good 
ſtore 
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ſtore of Raiſins of the Sun, and Currans, 
and fill it up with ſweet Butter, ſo cloſe 


| it, and ſerve it hot. 


I6. To make a Neats-F oot-Pye, 


Firſt boyl your Neats-Foot, and take 
out the Bones, then put in as much Beef- 
ſuet as in quantity thereto, and (ſo mince 
them, then Seaſon it with Cloves, Mace, 
Nutmeg, Sugar, and Salt, and put it in- 
to your Coffin with ſome Barberries,Cur- 
rans, and Raiſins of the Sun, then bake 
it, and always ſerve it hot- 


17. To make an Orangadeo-pye. 


Make a handſom thin Coffin, with hot 
butter'd Paſte, ſlice your Orangado, and 
put over the bottom of it; then take ſome 
Pippins, and cut every one into eight 
parts., and lay them in alſo upon the 
Orangado, then pour ſome Syrup of 
Orangado, and Sugar on the top, and ſo 
make it up, and bake it, and ſerve it up 
with Sugar ſcraped on it. 


M x 18 To 
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+8. To make a Pork-pye. 


n [ 
Boyl your Leg of Pork, ſeaſon it with 
Nutmeg, Pepper, and Salt ; and bakeit- 
ve hours in a Round Pye. | 
19. Tomake a Fricaſie of 
Veal. 


Cut your Veal in thin ſlices, beat it 
well with a Rowling-pin; ſcaſon it with 
Nutmegs, Limon, and Thyme, fry it 
ſlightly in the Pan, then beat two Eggs, 
and one ſpoonful of Vcrjuicez put it in- 
to the Pan, ſtir it together, fry it, and 

 Diſhir. 
F 
20, To make a Quince- 
Pye, 


Take a Gallon of Flower, a pound and 
half of Butter, ſix Eggs, thirty Quinces, 
three pound of Sugar, half an Ounce of 
Cinamon, half an Ounce of Ginger, half 
an Ounce of Cloves, and Roſe-water; 
make them intoa Tart, and being baked, } 
{trew on double-refined Sugar. 


ma” a « ak a RV 


21, To 


Cooks Guide. 15Þ 


21. To make aGooſeberry-Fool. 


Pick your Gooſcberrics, and put them 
into clean water, and boyl them till they 
be all as thick that you cannot diſcern what 
itis; to the quantity of a quart, take ſix 
Yolks of Eggs well beaten with Roſe- 
water, before you put in your Egps, ſea- 
ſon it well with Sugar, | wow ſtrain your- 
Eggs, and let them boyl a while; put it 
' in a broad Diſh, and let it ſtand till it is. 
cold, and ſerve it, 


22, To make a Tart of Greew- 
Peaſe. 


Boyl your Peaſe tender: and pour ther 
out into a Cullender , ſeaſon them with 
Saffron, Salt, ſweet butter, and Sugar; 
then cloſe it, and let it bake almoſt an hour,. 
then draw it forth and Ice it, put in a litrle 
Verjuice, and ſhake it well, then ſcrape. 
on Sugar, and ſerve it. 
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23. To ſouce an Eck 


Souce an Eel with a handful of Salt, 
ſplit it down the back, take out the Chine- 
bone, ſcaſon the Eel with Nutmeg, Pep- 
per,Salt,and ſweet Herbs minc'd; then lay 
a pack thread at each end, and. the middle 
roul up like a Collar of Brawn, then boyl 
it in water, Salt, and Vinegar, a blade 
or two of Mace, and half a ſlice of Lim- 
on, boyl it half an hour, keep it in the 
ſame Liquor two or three days, then cut 
it out in round pieces, and lay fix or ſeven 
in a Diſh with Parſley and Barberries; 
and ſerve it with Vinegar in Saucers, 


24. Tomake a Bacon-T art. 


Take a quarter of a pound of the bell 
Jordan-Almonds, and put themin a little 
warm water to blanch them, .then beat 
them together in a Mortar with three. or 
four ſpoonfuls of Roſe-water,then ſweeten 
them with fine Sugar; then take Bacon 
that is clear and white, and hold it upon 
the point of a Knife againſt the Fire, till 
Jt hath dropt a ſufficient quantity, then 
ſtir it well together , and put it into the 

Paſte, and bake it. 25. To 
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25. To make an Umble- Pye. 


Lay Bcef-ſuct minc'd in the bottom of 
the Pye, or ſlices of Inter-larded Bacon, 
and cut the Umbles as big as ſmall Dic2, 
cut your Bacon 1in the ſame Form, and 
ſeaſon it with Nutmeg, Pepper, and Salt, 
fill your Pyes with, it, with ſlices of Ba- 
con and Butter, cloſe it up, and bake it; 
Liquor it with Claret, Butter, and (trip- 
ped Thyme,. and fo ſerve jt. 


26. To keep Aſparagus all the 


Tear. 


Par-boyl your Aſparagus very little,and 
put them into Clarified Butter, cover 
them with it, and when the Butter 1s cold, 
cover them with Leather, , and about a 
Moneth after refreſh the- Butter, melt it, 
and put it on them, again; then ſet thera 


| under Ground , being covered with lea- 


ther, 


27. To 
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27. To Roaſt a Hanch of 
F4 is 


If your Veniſon be ſeaſoned,. you muſt 


water it, and ſtick it with ſhort ſprigs of 
Roſemary : Let your Sauce be Claret- 


Wine, a handful of grated Bread, Cina- - 


mon, Ginger, Sugar, a little Vinegar; 


boyl theſe up ſo thick. as it may only run 
like batter ; it ought to be fharpand ſweet: | 


Diſh up your Meat on your Sauce. 
28. To Carbonads Hens, 


Let your ſauce be a little White-Wme 


} tt 


and Gravy, half a dozen of the Yolks of | 


hard Eggs minced, boyled up with an } 


Onion, addto it a grated Nutmeg ; thick- 
en it up with the Yolk of an Egg or two, 
witha Ladle-full of drawn butter ; Diſh 
up your Hens, and pour over your ſauce, 
frew on Yolks of Eggs minced, and gar- 
niſh it with Limon. | | 


L 
' 
[ 


29. To 
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29. To fry Artichoaks. 
When they are boyled, and ſliced fit- 


ting for that purpoſe, you mutt have your 
Yolks of Eggs beaten with a grated Nut- 
meg or two; when your Pan is hot, you 
mutt dip them into the Yolks of Eggs,and 
charge your Pan; whea they are fryed on 
L oth ſlides, pour on drawn butter : And 
if you will fry Spaniſh Potato's, then the 
Sauce iS, Butter, Vinegar, Sugar, cn 
Roſe-water; theſe for a need may ſerve 
for-Sccond-Corrſe Diſhes, 


30, To make a Hedge-hog- 
Pudding. 


Put ſome Raiſins of the Sun into adeep 
wooden Diſh, and then take ſome grated 
Bread, and one pint of ſweet Cream, 
three Yolks of Eggs, with two of the 
whites, and ſome Becf-ſuet, grated Nut- 
meg, and Salt ; then ſweeten it with Su- 
gar, and temper all well together, and ſo 
lay it into the Diſh upon the Raiſins, then 


 tyeaCloath about the Diſh, and boyl it 


| 
| 


in Beef-broath, and when you take it up 


lay itina pewter Diſh, with the Raifins 


Upper- 


<LI 
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uppermoſt, and then ſtick blanched Al. 


monds very thick into the Pudding, then # 


melt ſome butter, and pour it upon the 
Pudding, then {trew ſome Sugar about the 
Diſh, and ſerve it. 

31, To ſtew a Leg of Lawb., 


Cut it into pieces, and put it into your 


ſtewing-pan, being firit ſeaſoned with | 


Silt and Nutmeg, and as much butter as 


will ſtew it, with Raiſins of the Sun,Cur- | 


rans, and Gooſeberries; when it is itew- 
2d, make a Caudle with the Yo!ks of two 
or three Eggs, and ſome Wine-Vinegar 
and Sugar beaten together, and putit in- 
to your Meat, and itew all a little longer 
together; then Diſh it, ſtrew Sugar on 
the brims, and ſerve it hot. 


32, Tobakhea Pickerel. 


Boyl your Pickerel, and pull out the 
Ribs and Bones, then put it into your 
Paſte, and ſeaſon it with Pepper and ſalt, 
and put in ſome Butter, and Raiſins of the 
Sun, and ſo bake it. | | 


33. To 


| 


| 
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33. To make 4 Hag peſs- 


#F adding. 


* Takea fat Haggefs, par-boyl it well, | 


take out the Kernels, ſhred it ſmall, ar.d 
temper it with a handful or two of grated 
Manchet ; then take three or four Eggs 


' well beaten, Roſe-water, Sugar, Cloves, 
' Nutmeg, Cinamon, and Mace finely 


beaten, Currans and Marrow good ftore ; 
temper them all together with a quantity 
of Cream, being firſt moderately ſcaſo» 
ned with ſalt; 


34. To make a Diſh of Meat with 
Herbs, | 


Take Sives,Parſley, Thyme, Marjoram, & 
Roaſt three or four Eggs hard, and a quan- 
tity of Mutton-ſuct, Beef, or Lamb, cho 
them fine all together, and ſeaſon it wit 
Cloves, Mace, Ginger, Sugar, and Ct- 
namen, and a little Salt; then Fry them 
with alittle ſweet butter, 


35. To 
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35. To makes Cream of Eogs. 


Take one quart of Cream, an4boyl it, | 
then beat four whites of Eggs very well 
with two ſpoonfuls of Roſe-water; when 
the Cream is boyled enough, take it off 
the Fire, and when it is cool, {tir in the | 
Eggs with a little ſalt; then garniſh your | 
Dith with fine Sugar ſcraped thereon, and | 
ſerve it always cold, for a cloſing diſh, 


36. To make a fine puddings ina 


Dilb. 


Take a penny white loaf, and pare of 


all the Cruſt, and ſlice ir thin into a Diſh, 
with a quart of Cream, and let it boyl 
over a Chafing-dith of Coals,tilbthe bread 
berlmoſtdry then put ina piece of ſweet 
butter, and take it off, and let it flandin 
the Diſh till it be cold, then take the yolks 
of three Eggs, and iS gun one 
with ſome Roſe-wat nd Sugar, and * 
ftirring them all togerher, put it into ano- 
ther Diſh well butter'd, and bake it. 
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37. To broyl Scolleps. 


Firſt boyl the Scollops, then take them 
out of the ſhells, and waſh them, tiien 
lice them, and ſeaſon them with Nutmeg, 
Ginger, and Cinamon, and put them into 
the bottom of your ſhells again with a lir- 
le Butter , White-wine, Vinegar, and 
ues bread, let them be broyled on both 
ides ; if they arc ſharp, they muſt have 
Sugar added to them, for the Fiſh is luſ- 
cious , and ſweet Naturally ; therefore 
you may broyl them with Oylter-Liquor 
and Gravy,with diſſolved Anchovies, min- 
ced Onions, and Thyme, with the juice 
of Limon in it, 


38, To boyl Wild-Ducks, 


Firſt, half Roaſt them, then tales them 
off, and put them in a ſhallow broad pan 
that will contain them, with a pint of Cla- 
ret-Wine, and a- pint of ſtrong Broath, a 
dozen of Onions cut in halves, a Faggot 
ortwo of ſweet Herbs, with a little whole 
Pepper, and ſome ſlices of Bacon; cover 
your Pan, and let them ſtove up, add gra- 
vy to part ofthe Liquor at leaſt ſo much as 
will 


— > —— 
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will ſerve to Diſh them : Garnith them 
with Bacon and Onions if you pleaſe. 


39. To make a V, eniſon- Paſty. 


When you have powdered your 
Haunch of Veniſon, or the ſites of it, by 
taking away all the bones and Sinews, 
and the skin, or fat, ſeaſon 'it with Pepper 


and Salt only, beat it with your Rolling. - 


pin, and proportion it for the,Paſty, by 
tating away from one part, and adding to 
another, your 'Paſte being made with a 
peck of fine flower, and about three pound 
of butter, and twelve Eggs; work it up 
with cold water into as {tiff a Paſte as you 
can, drive it forth for your Paſty, let it be 
as thick asa Mans Thumb, roul it up upon 
a Rolling-pin, and put under ita coupleof 


ſheets of Cap-papcr well flowered , then 


your white being already minced. and bea- 
ten with.water; proportion it upon the 
Pa ty to the breadth and lenge of the Ve- 
niſon; then lay your Ventſon in the.ſa'd 
white, walh it round with your,Feather, 
and put ona border, ſeafon your Veniſon 
on the top, and turn over your other Leaf 
of Paſte, ſo cloſe up your Palty; then 


drive out another border for Gael 
the 
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j the fides up to the top of the Paſty, fo 


cloſe it together by "the Rolling-pin, by 
Rolling it up and down by the fides and 
ends ; and when you have flouriſh'd your 
Garniſhing, and edg'd your Palty, vent 
it atthe top, ſet it in the Oven, and let it 
have four or five hours baking at the leaſt, 
and then draw it. ; 


40. To makes a Damſon-Tart. 


Take Damſons, and ſecth them in 
Wine,and ſtrain them with a little Cream, 
then boyl your ſtuff over the fire, till it 
be thick, and put thereto Sugar, Cina- 
mon, and Ginger, but ſct it not in the 
Oven after, but let your Paſte be baked 
before. 


41, To Roaſt a Rabbet with 
Oyſters, 


Waſh your Rabbet, and dry it well, 
then take half a pint of Oyſters, waſh 
them, and wipe them clean one by one, 
and put them into the Rabbets belly , a 
couple of Onions ſhred, whole Pepper, 
large Mace,two or three ſprigs of Thyme, 


ſew up the belly; and for the ſauce, as 
uſual, 
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uſual; the Liver and Parſley, anda hard _ 


Egg, thred them together, and beat ſome 


butter thick, put into the Diſh, and ſerve |: 


It, 
42. To ſtew Collops of Beef. 


Take of the buttock of Beef thin flices, 
croſs the grain of the* Meat; then hack 
them, and fry them in ſweet butter; and 
being fryed fine and brown, put them in 
a Pipkin with ſome ſtrong broath, a lit- 
tle Claret-Wine, and ſome Nutmeg ; ſtew 
it very tender, and half an hour before 
you Diſh it, putto it ſome good Gravy, 
Elder-V incgar, and a C!love or two; when 
you ſcrve it, put ſome juice of Orange, 
and three or four ſlices onit, ſtew down 
the Gravy ſomewhat thick, and put unto 
it when you Diſh it, ſome beaten but- 
ter. | 


43. To makg a Beef-paſty like 
Rea- Deer 


Take freſh Beef of the fineſt, without 
Sinews or Suet, and mince it as ſmall as 
you can, and ſcaſon it with Salt and Pep- 
per, and put in two ſpoonfuls of Malm- 
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ſy; then take Lard, and cut itinto ſmall 
pieces. and lay a layer of Lard, and a 
ayerof Beef, and lay a ſhin of beef upon 
- Itlike Veniſon, and ſo cloſe it up. 


44. To bake a Hare. 


Take the belt of the. Hare, minced and 
ſeaſoned with Pepper, Salt, and Mace 
then make a proportion of the Head, or , 
ſhoulders, as you make for an Hare-pafty, 
and lay in a layer of Fleſh, and a layer of 
Lard, and butter aloft, and bencath, and 
make a Gallentine for it in a ſaucer. 


45. To boyl a Salmon. 


Take as much water as will cover it, 
then take Roſemary, Thyme, and Win- 
ter-Savoury, and Salt; boy} all theſe ve- 
ry well, and then put in ſome Wine-Vi- 
negar, and when your Salmon is boyled, 
ſet him remain inthe ſame water always, 
untill you have occaſion to eat of it. 


46. To 
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| 46. To mak: an Oyſter-pye. 


Firſt, dry your Oylters, and then put 

| them into your Coffin with ſome Butter, - 
| and whole: large -Mace, and ſo bake it; } , 
| then take off the Lid, and fill it up with | , 
| more Butter, putting ſome of the Liquor | y 
of the Oyſters alſo thereunto; then ſea- | ( 

» ſon it well with Sugar, and ſerve it hot/|, ,, 

to the Table at the Firſt Courſe. {1 p 


| 47. To Butter Eggs upon | 
| T oaſts. _ | L 
B 


| Take twenty Eggs, beat them ina | 
| Diſh with ſome Salt, and put Butter to | , 

them, then have two large Rolls, or fine | 
| Manchets, cut them in Toalts, and Toaſt | 1 
| them againſt the Pire, with a pound of | þ 
| fine ſweet Butter, being finely butter'd ” 
in a fair clean Diſh ; put the Eggs onthe | | 
Toaſts, and Garniſh your Diſh with Pep- | y, 
per and Salt, otherwiſe half-boyl them in | 
the ſhells, then Butter them, and ſerve | 
them on Toaſts, or Toaſts about them. 


48. To 
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48. To make a Fricacie of 
Chickens, 


&,7 Scaldthree or four Chickens, and flea 
it; ] off the skin and Feathers together , put 
ith | themina little water ; take half a pint of 
10r | White-wine, and two or three whole 
ea- | Onions, ſome large Mace and Nutmeg 
t/), ryed up in a Cloath, a bundle of ſweet- 
} | Herbs, and a little Salt; and put them all 
| ina Pipkin cloſe covered ; let them ſim- 

/ per 2 quarter of an hour, then take fix 
{| Yolks of Eggs, half a pound of ſweer 

'* Butter, four Anchovies difſolved in a lit- 

! * | tle Broath; ſhred your boyled Spice 
T0 | ſmall, take a quarter of a pound of Ca- 


| 


* 


nc | pers, and ſhred them very ſmall, put the 
" - Anchovies diflolved into the Eggs and 
br Butter, and Capers, and ſo ſtir it all to- 
= gether over a Chafing-diſh of Coals, till 


* | it begin to thicken, then take the Chic- 
P* | kenout of the Broath, and put lear upon 
'® } them; Serve them with Sippets, and Lim- 
Ve | onſliced, | 


| 
= 
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49. To make an Eel-pye, with 
Oyſters. 


Waſh your Eels, and Gutthem, and 
dry them well in a Cloath; to four good 
Eels allow a pirt of Oyiters well waſhed, 
ſeaſon them with Pepper, Salt, and Nut-; 
meg, and large Mace; put half a pound 
of Butter into the Pye, and half a Limon 
ſliced, ſo bake it; when it isdrawn,take 
the Yolks of two Eggs, a couple of Au- 
chovies diflolved in a little White-Wine, 
with a quarter of a pound of freſh But- 
ter, melt it, and mix all together, and 
make a lear of it, and put into the Pye, 


50. To make Puff-Paſie. 


Break two Eggs in three pints of Flow- 
er, make it with cold water, then roul 
itout pretty thick, and ſquare; then take 
ſo much Butter as Paſte, and divide your 
Butter in five pieces, that you may lay 
it on at five ſeveral times; roul your Palte 
very broad,:nd break one part of the ſame 
Butter in little pieces all over your Paſte , 
« then gbrow a handful of Flower ſlightly 


on, then fold up your Paſte, and beat it 
with 


> 
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with a Rolling-pin, ſo roul it out again; 
thus do ſeveral times, and then make it 
UP. 


51. To make Barley-Broath. 


- Put your Barley into fair water ,. give 
/ | it three qualms over the Fire, ſeparate the 
| Waters, and put it into a Cullender, boyl 
 itin a (ourth water with a b'\xde of Mace, 
a | anda Clove; and when it is boyled away, 


put in ſome Raiſins and Currans, and 


© | whenthe Fruit is boyled enough, take it 
” off, and ſeaſon it with White-wine, Roſe- 


| water, Butter, and Sufar, and a couple 
| of Yolks of Eggs beaten with it. 


52. To bake a Pig. 


” Takea good quantity of Clay, and ha- 
k vng moulded it, ſtick your Pig, and 
SC | Blood him well, and when he is warm, 
ur | puthim in your prepared Coffin of Clay, 


ay 1 thick every where, with his Hair, Skin 
and all (kis Entrails drawn, and Belly 
ſewed up again) then throw him into the 
6 Oven, or below the (tock-hole under the 
: y Furnace, and there let him ſoak, turnhim 
vith 


{te 
me 
©. 


ty and then when the Clay is hardened, 
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for twelve hours, and he is then ſuſficient- 
lybaked; then take him, and break off 
the Clay, which eaſily parts, and he will 
have a fine criſpy Coat, and all the juice 
of the Pigg in your Diſh; remember but 
to put a few leaves of Sage, and a little 
falt in his Belly, and you need no other 
ſauce. 


53. A Grand Sallet. 


Takea quarter of a ponnd of Raiſinsof 
the Sun, as many blanched Almonds, as 
many Capers, as many Olives, as much 
Samphire, as many pickled Cucumbers, 
a Limon ſhred, ſome pickled Frexch- 
Beans, a wax Tree ſect in the middle of the 
Diſh, patited to the Diſh; lay all. their 
Quarters round the Diſh, ( you may alſo 
mince the Fleſh of a Roaſted Hen, with 
Sturgeon, and Shrimps) and Garniſh the 
Diſh with cut Beans, and Turneps, in ſe. 
veral Figures. 


54. To make a Sallet of a Cold Hen, 
or Pallet. 


Take a Hen, and Roaſt it, let it be cold, 


Carve up the Leggs ,;,take the Fleſh and 
| mince 


f 


| 
| 
| 
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mince it ſmall, ſhred a Limon, a little 
Parſley and Onions, an Apple, 4 little 
Pepper and Salt, with Oyl and Vinegar; 
Garniſh the Diſh with the Bones and Lim- 
on-peel, and ſo ſerve it, 


55. To boyl a Capon, Pullet, or ai 
Chicken. 


Boyl them in good Mutton-Broath , 
with Mace , a Faggot of ſweet Herbs, 
Sage, Spinage, Marygold-leaves and 
Flowers, white or green Endive, Bur- 
rage, Bugloſs, Parſley, and Sorrel; and 
ſerve it on Sippets, 


56. Ta Stew Ducks, the French 
Faſhion. 


Take the Duck, and half-Roaſt it, put 
b- a ſcore Onions in the belly whole, 
ome whole Pepper, a bundle of Thyme, 
and a little ſalt ; when it is half-Roaſted, 


| take it up, and laſh it into pieces, put it 


between two Dithes, and pierce the Gra- 
vy, mix ſome Claret-Wine with that 
Gravy, anda little fliced Nutmeg,a couple 
of Anchovies , wath them,- and ſlit them, 
lice the Onions in the Ducks belly, cover 

N 3 the 
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the Diſhes'cloſc, ſo let them ſtew while 
enough; take ſome butter, bear it thick, 
and ſhred a Limon in it, and ſerve it : 
Garnith your Diſh with the Limon-peel, 
and your Onions. | 

57. To make a Florentine, 


Take the Kidney of a Loyn of Veal, or 
the Wing of a Capon, or tke Ler;s of a 
Rabbit; mince any of theſe ſmall with 
the Kidney of a Loyn of Mutton, if it 
be not fat enough; then ſeaſon it with 
Cloves, Mace, Nutmegs, and Sugar, 
Cream, Currans, Eggs, and Roſe-wa- 
ter : mingle theſe four- together, and put 
them into a Diih between two ſheets of 
Paſte, then cloſe it, and cut the Paſte 
round by the brim of the Dith ; -thea cut 
it round about like Virginal-Keys, turn 
up one, and lct the other lye; prick it, 
bake it, ſcrape on Sugar, and ſerveit. 


58. To make Curd-Cakes, 


Takea pint of Curd, four Eggs, take 
out twoof the whites, put in ſome Sugar, 
1: Nvtmes, and &little Flower ; [tir 
e:1 together, and drop them in, 

0 fry them with a little Butter. 


30. To 
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59. To Roaſt a Leg of Mutton, 
the French way. 


Take half 2 pound of Mutton, anda: 
quarter of a pound of ſuet, ſeaſon it with 
ſweet Herbs, and a little Nutmeg, and: 
two or three ſhallots;ſlice theſe very ſmall, 
and ſtuff the Mutton round; then take 
ſome of the belt Hackney Turneps, and 
boy! them in Beef-broath very tender,then 
ſqueeze the water from them alittle, ſet 


\* them ina Diſh under the Leg of Mutton,. 


-—— 


when it is half roaſted, and fo let the gra- 
vydrop into them; and when the Meat is. 
Roaſted, ſerve them in the Diſh with ir, 
with a little freſh butter and Vinegar + 
Garniſh your Diſh with ſliced Onions and: 


' Parſley, and ſome of the Turneps ſlic'd. 


60. To Stew a Carp, 


Takea Living C:rp, and knock him on: 
the Head, open him in the Belly, take 
heed you break not the Gall, pour in a 
little Vinegar, and waſh out al) the blood, 
ſtir it about with your hand, and |eep 
the blood ſafe; then put as much White- 
Wine into a pan or sk#llet, as will almoſt 
N 4 cover, 
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cover, and ſet it on the Fire; put toitan 
Onion cut in the middle, a Clove, or leſs 
of Garlick, a Race of Ginger ſhred, a 
Nutmeg quartered, a Faggot, or bundle 
of ſweet Herbs, and three or four Ancho- 
vies ; your Carp being cut out, and rub- 
bed all over with ſalt, when the Wine 
(into which you may put in alittle water) 
doth boyl, put the Carp in, and cover 
him cloſe, and let him itew up about a 
quarter of an hour, then put in the Blood 
and Vinegar, with a little butter; ſo 
Diſh up the Carp, andlet the ſpawn,Milt, 
and Revet be laid upon it; the Liquor that 
boyled him, with the butter is the beſt 
ſauce, and is to be eaten as broath ; Gar- 
niſh the Diſh with Limons and grated 
bread. 


G1. To make Harrow-pudaings. 


Take a pound of the beit Jordan-Al- - 


monds, blanch them, beat them fine in a 
ſtone, or wooden Mortar ( not in braſs) 
with a little Roſe-water, take a pound of 
fine powder-ſugar, a penny-loaf grated, 
Nutmeg grated , a pint of Cream, the 
Marrow of two Marrow-bones,two grains 
of Amber-griece ;. mingle them all ro 
ener 
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ther with a little ſalt, fill the skins, and 
boyl them gently, as before. 


62, To make 4 Sack; poſſer. 


Set a Gallon of Milk on the Fire, with 
whole Cinamon and large Mace ; when it 
boyls, ttir in a half, or whole pound of 
Naples-bisket grated very ſmall, keep- 
ng it ſtirring till it boyls ; then beat eight 
Eggs together , caſting of the whites 
away; beat them well with a Ladle-full 
of Milk, then take the Milk off the Fire, 
and (tir in the Eggs; then put it en again, 
but keep it ftirring, for fear of Curdling z 
then make ready a pint of Sack , warm- 
ing it upon the Coals, with a little Roſe- 
water : ſeaſon your Milk with Sugar,and 


pour it into the Sack in a large baſon, and 


ſtir it apace; then throw on a good deal 
of beaten Cinamon, and ſo ſerve it up. 


63. To Haſh a Rabb:t. 


When your Rabbit is waſh'd , you 
muſt take the Fleſh from the bones, and 
mince it ſmall ; then pur to ita little ſtrong 
broath and Vinegar, an Onion or two., 
with a grated Nutmeg, and let it ſtew up 

Ng together. ;, 
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together; then mincea handful of boyled 
Parſley green, with a Limon cut like Dice, 
and a few Barberries; put it into the Haſh, 
and toaſt it all together; and when it is 
enough, put a Ladle-ful of ſweet butter 
to it, and Diih it upon the Chines, and 
Garniſh it with Limons. 


64. To make a Freſh Cheeſe, 


Take ſome New Milk. or Cream, and 
a Race of Cinamon, ſcald it; then take 
it off the Fire, ſweeten it with fine Sugar, 
then take a ſpoonful of Runnet to two 
quarts of Milk, ſet it by, and keep it 
cloſe covered, and ſo let it itand; when 
t1c Checſe comes, iſtrew a little fine Su- 
gar and grated Nutmeg, and ſerve it in 
with Sippets,Sops in Sack,or Muskadine, 


65. To mae an Artichoak:pye. 


Take the bottoms of ſix Artichoaks , 
boyled very tender, put them in a Diſh, 
and ſome Vinegar over them, ſcaſon them 
with Ginger end Sugar, a little Mace 
whole, and put them ina Coffin of Paſte; 
when you lay thzm in, lay ſome Marrow 
and Dates ſliced, and a. few Raiſins of the 
Sun, 


© A As 


| 
| 
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Sua in the bottom, with good ſtore of bur. 
ter; when it is half baked, take a Gill of 
Sack, being boyled firſt with Sugar, and 
a pecl of Orange : Put it into the Pye , 
and ſet it in the Oven again, till you Uſe. 
if; 


66. To makes Marrow-paſites. 


Shred the Marrow and Apples together,, 
and put a little ſugar to them ; put them. 
into puff-paſte, and fry them in a pan with 
freſh butter, and ſerve them up to the Ta- 
ble, with a little white ſugar ſtrewed on, 
It, 

67. To make Green Sauce, 


Take a good handful of Sorrel, beat it- 
ina Mortar with Pippins pared, and quar--. 
tered, with a little Vinegar and Sugar, 
put it into Saucers. 

Or take Sorrel, beat it, and ſtamp it- 
well ina Mortar, ſqueeze out the juice of; 
it, anJ put thereto a little Vinegar, ſugar,, 
and two hara Eggs minced ſmall, a little - 
Nutmeg grated, and butter ; ſet this upon 
the Coals, till it is hot, and povr it into, 
the Diſh on the ſipperts: This is ſauce for; 


- Hen, and Veal, and Bacon. 


68, 1 94 
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68. Topickle Oyſters. 


Take a quart of the largeſt great Oy- 
ſters with the Liquor, waſh them clean, 
and wipe.them, add to them a pint of 
fair water, with half a pint of White- 
Wine-Vinegar, half an Ounce of whole 
Pepper, an handful of Salt, a quarter 

- of an Ounce of large Mace, with the Li- 

quor of the Oyfters ſtrained ; put all to- 
gether in a pipkin ever a ſoft Fire, let 
them ſimper together a quarter of an hour; 
when the Oyſters arc enough, take them 
up, and put them into a little fair water 
and Vinegar, till they be cold, the pickle 
boyling a quarter of an hour after the Oy- 
ters aretaken up; both being cold, put 
them up together : When you Uſe them, 
Garniſh the Diſh with Barberries, and 
Limons, and a little Mace and Pepper, 
and pour in ſome of the Pickle. 


69. To make Scotch Collops, of 
Veal. 


Cut out your Fillet into very broad 
ſlices, fat and lean, not to thick : Take 


cight Eggs, beat them very well with a 
little 
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little Salt, grate a whole Nutmeg, take 


a handful of Thyme, and {trip it; then 
take a pound of Sauſages, half a pint of 
ſtewing Oylters of the largelt, waſh: and 


' cleanſe them from the gravel, then half- 


| 


v1 


fry your Veal with ſweet Butter, then 
put in your Sauſages and Oyſters; then 
take a quarter of a pound o! Capers,ſhred 
them very ſmall , with three Anchovies 
diſſolved in White-wine and fair water, 
ſo put ifi your Eggs, ſhred Capers and 
Anchovies, Butter and Spice, and mingle 
them, and ſtrew them in the pan upon 
the Veal and Oyſters, ferve it with Sip- 
pets, with a little freth Butter and Vine- 
gar, with Limons ſliced, and Barberries, 
witha little Salt, You mult have a care 
to keep the Meat ſtirring, Icit the Eggs 
curdle with the heat of the Fire. 


70. To make a rare White-Pat. 
Take three pints of Cream, whole 


Cinamon, a little ſliced Nutmeg ; ſet on 
the-Cream and Spice, and ſcald it, take 


| apenny-loaf, and ſlice it very thin, take 
 acouple of Marrow-bones, lay the Mar- 


row ſliced on the bottom of the Diſh, upon 


| the Marrow lay the Bread, then lay Rai- 


fins 
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ſins of the Sun over the Bread, and lay 
Marrow again, as before: To the three 
pints of ſcalded Cream add nine Yo'k; of 
Eggs well beaten with Roſe-water; 
ſweeten the Cream with white Sugar,and 
take out the whole Cinamon, and beat the 
Cream and Eggs well, fill up a broad ſhal- 
low Biſon, and bake it, when it 1s enough, 
ſcrape fine Sugar on it, and ſtick it with 
red and white Muſcadocs, and ſo ſerve 
it, 


71, To makg avery fine Cuſtard. 


Take a quart of Cream, and boyl 1 
with whole Spice; then beat the Yolks 
of ten Eggs, and five whitcs, mingle them 
witha little Cream,and when your Cream 
is almoſt cold, put your Eggs inte it, and 
ſtir them very well, then (weeten it, and 
put out your Cuſtard into a deep Dith, 
and bake it; then ſerve it in with French 
Comfits ſtrewed on it. | 


72, To make minc'd Pyes of an 
Eel. 


Take a freſh Ecl,” fled it, and cut off | 


the Fiſh from the Bones, mince it ſmall; 
then 
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y , thenparetwoorthree Wardens, or Pcars, 
e minceof them as much asof the Ecl,tem- 
f | perthem together, and ſeaſon them with 
- | Ginger, Pepper, Cloves, Mace, Salt, 
d | a little Sanders, ſome Currans, Raifins, 
[> Pruans, Dates, Vcrjuice, Butter, and 
|- | Roſe-water. 


1, 
th \ 73. To bake Rabbits, tobe eaten 
'C cold, 


When your Rabbits are par-boyled, 

take out all the Bones you can well take 

| our, and Lard them, then ſeaſon them 

1 \ with Pepper, Salt, Cloves, Mace, and 

ks \* Nutmegs, with a good quantity of Savou- 

m | ry, and forc'd Meat ; then put them into 

m. yourprepared Caftin, put in Butter, and 

nd Ccloſe your Pye, bake it,and when itis cold, 
nd | fill it with Clarified Butter, 


<< 74. To bakg a Foll of - Ling in a 
Pye, 


Let your Ling be almoſt boyled, and 

, then feaſon it with Pepper only, (the skin 

| being firſt taken off, ſtrew the bottorn of 

off | your prepared Coffin with an Onion'or 
11; | two minced ſmall ; cloſe your Pye, and 
1en_ | : bake 
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bake it; then take the Yolks and Whites 
of about a dozen Eggs, not boyled alto- 
gether hard ; mince them ſmall with your 
Knife, and put them into drawn Butter, 
toſs rhem together ; then draw your Pye, 
and pour in this Lear of Eggs all over,and 
ſhake it together, ſo put on your Lid, and 
Diſh your Pye. 


75. To Bake a Turkey. 


Boyl and Lard your Turkey, when it 
is par-boyled, ſcaſon it with Pepper, ſalt, 
and a little Cloves and Mace; then put 
him into your prepared Coffin, lay an 
Butter, and cloſc it ; put the Head on the 
top with your Garniſh, then bake it, and 
fill it with Clarified Butter when it is 
cold. 


76. To Roaſt Calves-Feet. 


Firſt, boy] them tender, and blanch 
them, and being cold, Lard them thick 
with ſmall Lard, then ſpit them on a ſmall 
ſpit, and Roaſt them; ſerve them with 
ſauce madeof Vinegar, Cinamon,, Sugar, 
and Butter, 


77. To 
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77. To bake a Gooſe, 


Break the bores of your Gooſe, and 
par-boyl bim, then ſeaſon him with Pep- 
per and Salt, and alittle Cloves and Mace; 
if pou pleaſe, you may bake a Rabbit or 
two with it, becauſe your ſtubble-Geeſe 
are very Fat, and your Rabbits dry, you 
need not Lard cither 3- bake it in good hot 
butter- paſte, VS 


78. To make Apple-pyes, to 
Fry. 


Take about twetve Pippins, pare them, 
cut them, and almoſt cover them with' 
water, and almoſt a pound of Sugar, let 
them boyl on a gentle Fire cloſe covered, 
with aſtick of Cinamon, minced Orange- 
peel, a little Dill ſeed beaten, and Roſe- 


; water, when this is cold and ſtiff, make 
| theminto little Paſties, with rich Paſte , 


and ſo fry them. 


79. To 
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79, To mak? a Rare Dutch 
Pudding. 


Take a pound and a half of Freſh Beef, 
all Lean, with a pound and a quarter of 
Beef-ſuet, both ſliced very ſmall ; then 
take a (tale half-penny loaf, and grare it, 
a handful of Sage, a little W intcr-ſavou- 
ry, and alittle Thyme; ſhred theſe very 


ſmall, take four Eggs, half a pint of . 


Cream, a few Cloves, Nutmegs, Mace, 
and Pepper finely beaten; mingle them 
all together very well with a little Salt, 
roul itall up together in a greea Colwort- 
Leaf, and then tyeit up hard in a Linnen 
Cloath : Garniſh your Diſh with grated 
bread, and ſerve it up with Multard in 
Saucers. 


80. To'make Sauſages. 


Take Pork, more Lean than Fat, mince 
t excceding ſmall together; then take 
part of the Fleak of Pork, which is the 
Suet, in pieces, about the bigneſs of the 
top of your Finger, ſeaſon each apart, 
with Sage minced, good flore of Pepper 
and Salt,” with ſomie Cloves and Mace 

mixt 
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| mixt in the ſeaſoning each of them ; then 

| take ſmall Sheeps-guts, and cleanſe them, 

(ſome uſe Capons-guts) and fill them 

, with your Funnel; always putting ſome 

ef, , of theflcak between the minced; if you 

of | have it ready, you may ſprinkle a little 

icn | Sack on the top of the Sauſage-meat, and 
it, | it will make itfill the better, 


ry | Br, To few Beef in Gobbets , the 
of . Freach Faſhion, 


em Take a Flank of Bzef, or any part but 
lr, | the Leg, cutir into flices, or Gobbets as 
\rt- | big as Pullets-Eggs, with ſome Gobbets 
nen | of Fat, and boyl it in a Pot or Pipkin with 
ted | ſome fair Spring-water, ſcum it clean, 
1in | and after it hath boyled an hour, put to 
it Carrots, Parſnips, Turnips, great O- 
| nions,ſome'Salt,Cloves, Mace, and whole 
| Pepper; cover it cloſe, and ſtew it, till 

be very tender; and half an hour before 

nce- | its ready pur into it ſome pick'd Thyme, 
ake ' Parſley, Winter-ſavoury, Sweet Mar- 
the- | joram. , Sorrel, and Spinage ( being a 
the | little bruiſed with the back of a Ladle ) 
it, Yay ſome Clarer-Wine : Then Diſh it 
on fine Sippets, and ſerve it to the Table 

Jace |iot; Garniſh it with Grapes, Barberries, 
uxt or 
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or Gooſeberries : Or elſe uſe Spices, the | 
bottoms of boyled Artichoaks put into |difh, 
beaten Butter, and grated Nutmeg, gar- | Garn 


nithed with Barberries. 


82. Toboyl a Capon, or Chicken 
with Sugar-peaſe. 


When the Cods be but young , ſtring 
them, and pick off the Husks; then take 


two or three handfuls, and put them into 
a Pipkin, with half a pound of ſweet 


Butter, a quarter of a pint of fair water, 
groſs Pepper, Salt, Mace, and ſome Sak 
let-Oyl; ſtew them till they be very ten- 
der, and ſtrain tothem three or four yolks 
of Eggs, with fix ſpeonfuls of Sack. 


83. To boyl Perches. 


Let your Liquor boy!, and yorfr pan 
be ſeaſoned with a little White-wine, a 
couple of Onions cut in halves, a bunch 
of ſweet Herbs, and a little white Pep- 
per; boylthem up very quick, and flea 
. themon both ſides, and Diſh them upon 
Stppets : Then take alittle White-wine, 


Gravy, and Vinegar, with a grated Nut- | 


meg, and almoſt boyl it over a Chafing- 
dith, 


ons. 
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0 [difh , then pour ſweet Butter over it; 

- Garniſh it with Barberries,and ſliced Lim- 
ons. 


| 84. To boyl Eels. 


Cut the Eels, and ſtew them ; when 
they are half done, beat a little Ale with 
Vinegar, and put into the Liquor, with 
' {ome Parſley and ſweet Herbs; Diſh 
; . them, and ſerve them up in their broath 
 vith alictleſalt. 


| 85. A Turkiſh Diſh of Mea. 


11 
, 
. 
1 


Take an inter-larded piece of Beef, cut 
into thin ſlices, and put it into a pot with 
a cloſe cover, or ſtewing-pan; then put 
into it a good quantity of clean pick'd 
Rice, sKinir very well, and putinto, it a 
| quantity of whole Pepper, two or three 
| whole Onions, and let it boyl very wel}, 

and take out the Onions, and Diſh it on 
| Sippets; the thicker it is, thebetter. 
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86. To boy! a Chine of Beef bread 
powdered, 


Take either a Chine, Rutmp, Surloin, | ® 
Brisket, Rib, Flank, Buttock, or Fillet | 10 
of Beek, and give them in Summer, a | o 41 
weeks powdering, i in Winter a Fortnight, ar 
you may ituff them, or let them be plain; , 
if you ſtuff them, do it with all- manner 
of ſweet Herbs, with Fat Bcef minced, | 
and ſome Nutmeg; ſerve them on Brewis, 
with Roots, or Cabbage boyled in Milk, | 
with beaten Butter. | 


- 87. To makg @ Haſh of a Capon dy | 


or Pullet, 


Takea Gapon, or Partridge, or Hen, 
ang Roaſt em. and. being cold, mince | 


Nene and W. PEN fine, and tear gh 


ce Legs. and s whole, to be Car- | 
46 FM Fn put ſome.ſtrong Mutton- | e 
peer 'or good Gravy, grated Nutmeg, , 
a great Onion and ſalt; then ſtew them big 
in a large Earthen Pipkin, or ſauce-pan, |: = 
ſtew the Rumps and Legs in the ſame ” 
ong Broath in another pipkin; then 


take ſome lizht French Bread chipt, and 
| cover 
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cover the bottom of the Diſh, ſteep the 
bread in the ſame broath, or good Mut- 
ton Gravy , then pour the Hath on the 
ſteeped bread, lay the Legs, and the Rump 
| on the Haſh with ſome fryed Oyſters, fli- 
? | ced Limon, and Limon-peel, the juice of 
| an Orange, and Yolks of Eggs ltrained, 
| and beaten butter ; Garniſh the Diſh with 


, | you may Hath any kind of Fowl. 
A 88. To Dreſs a Cods-Head. 


* | Cut off, the Cods-Head beyond the 
| Gills, that you may have part of the bo- 
dy with it, - boyl it in water andſalt, to 
which you may add half a pint of Vine- 
gar, the Head mult be little mcre than 
covered : Before you put it into the Caul- 

| dron, take a quart of the biggeſt, clean- 
| | et Oyſters, anda bunch of ſweet Herbs 
| and Onions, and, put them-into the mouth 

| of the Head, and with a pack-thread bind 
the Jaws faſt , you mutt be ſure to-pick 

it, and wath it very clean: When it js 
boyled enough, take it up, and ſet,jt, a 

| Urying over a Chafing-dih of Coals; then 
take the Qy ter-Liquor; four. An QVIES, 
anda ſliced Onion ; uk AN 
|. ter 


carved Oranges, Limons, &c. Thus. 
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ter of a pint of White-wine, and ſweet 
butter, and melt them together, and pour: 
it on the Cods-Head; ſtick all, or moſt} fer 
of the Oytters upon the Head, or where 
they will epter, and Garniſh it over with 
them; grate on a little Nutmeg, ard 
| ſend it ſmoaking up ; - garniſh the brims , 
| of the Diſh with Limon, and fliced Bay- | ant 


| leaves. "HE 
| we 
89. Toboyl Widgeons, or Teal. - bo 

; BA 
| Par-boyl your Widgeorls, or Teal,and - 


then ſtick whole Cloves in their brealts, 
Put intp their bellies a little Winter-ſavo- 
ry, or Parſley ; boyl them in a Pipkin by 
themſelves, thicken it with Toaſts, ſea- 
ſon it with Verjuice, ſugar, and a little | bo 
Pepper; Garniſh your Diſh with Barber- | tw 
ries, and Pruans, and ſo ſerve them, ſec 


90. To make aVeal-pye. of 


$0 
When your Paſte is raiſed , then cut | ba 
'your Leg of Veal into pieces, and ſeaſon | ge 
'I1t with Pepper, Nutmeg, and falt, with | 
'fome whole large Mace, and fo lay it into | 
. your prepared Coffin, with good ſtore of 
"Raiſins of the ſun , and Currans, and fill 
? it 


| 


= 
_ 
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' it up with ſweet Butter; then clole it, 


and ſet it in the Oven, and when bak'd, 
ſerve it hot. 


91. To make fryd Pudaings. 


Take grated bread, Currans, Cloves, 
and Mace, with Beef-ſuet, and Sugar , 


} andone Yolk of an Egg beaten; mix all 


| 


| 
| 


, 
| 
| 
| 


well together, and make them into flat 
* bowls, then fry them in Beef-ſuet, and 


garniſh your Diſh with Sugar ; ſerve them 


always at the Firſt Courſe. 
92. To bake 4 Breaſt of Veal. 


Firſt, par-boyl it, and take out the long 
bones, and ſo lay it in a Diſh in Vinegar 
twoor three hours ; then take it out, and 
ſeaſon it with Pepper and Salt, and ſolay 
it into a thin fine Paſte, with good ſtore 
of fine ſweet Herbs, finely chopt, and 


[ good ſtore of Butter, or Marrow; then 


bake it, then put in ſome juice of Oran- 
ges, and Sugar, and ſerve it hot. 


Oo 


03. To 
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93. To make p Paſte for all man- 
ner of Tarts. 


| 
Take very ſweet butter, and put into 


fair water, and make it boyl on the Fire; . 
then take the fineſt Flower you can get, -_4 
and mix them well together, till it come ful, 
to a Paite,and fo raiſe it; but if you doubt 


that it will not be tiff enough, then you c 
may mix ſome Yolks of Eggs with it, as | P? 
you temper all your fluff together. Es 


94. To make a baked Pudding. | 


Grate a penny-loaf, and put thereto 


more ſuet than bread minc'd ſmall, with E 
ſome Nutmeg and Sugar, and rwo Yolks k a 
of Eggs, tempering it only with Roſe- 20 
warer : Then butter a little Pewter Diſh | '** 
| in the bottom, and put your ſtuff after it |®* 
is well tempered, thereinto , then bake. My 
| it; when *tis bak'd, ſtir it up from the = 


bottom of the Dith, and ſo turn the un- 
| der-ſide uppermoſt, then ſtrew ſome Sy- 
gar upon it, and upon the brims of the 
Diſh, and ſerve it firſt to the Table. 


95. To | 
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| 95. To boyl Sparrows , Larks, 
or other ſmall Birds. 
| 


Take a Ladle-ful of ſtrong Mutton- 
broath, a little whole Mace, and a hand- 
fulof Parſley ; put in a little Winter-Sa- 
voury, ſeaſon it with Verjuice , Sugar, - 
| and a little Pepper; thicken it with a 

ſpoonful of Cream, and the Yolk of an 


Eps. 
96. To boyl a Capon with Aſpa- 


TAGHS. 


Boyl your Capon, or Chicken in fair 
water, and ſome ſalt, then put in their bel- 
lies a little Mace, chopped Parſley, and 
ſweet Butter ; being boyled, ſerve them 
(pps, and put a lirtle of the Broath 
on them : Then have a bundle or two of 
Aſparagus boyled, put in beaten butter, 
| and ſerve it on your Capon, or Chicken, 


| O 2 97. To 
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07. To boyl a Chicken, or Capon {| 
in white broath, | 


Firſt, boyl the Capon in water and ſalt, | 
then three pints of ſtrong Broath, anda | 
quart of White-wine, and ſtew it ina | 
Pipkin with a quarter ofa pound of Dates, | 
half a pound of fine Sugar, four or five | 
blades of large Mace, the Marrow of three -, 
Marrow-bones, a handful of white En- | 
dive; ſtew theſe ina Pipkin very leiſurely, / 
that it may but only {imper, then being | 
finely ſtewed, and the broath well taſted, | 
ſtrain the Yolks of ten Eggs with ſomeof | 
the broath, before you Diſh up the Ca- 


pons, or Chickens, put the Eggs into the | 


broath, and keep it ſtirring, that it may | 
not Curdle, give it a walm, and ſet it | 


from the Fire; the Fowls being Diſh'd up, E 


Put on the Broath, and Garniſh the Meat 
with Dates, Marrow, large Mace, En- 
dive, Preſerved Barberries,- Oranges, 
.boyled Skirrets, Pomgranats, and Rer- | 
nels. Makea Lear of Almond-Paſte, and 
Grape:Verjuice, 
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98. To boyl a Capon wich Sage 
and Parſley. 


Firlt, boyl it in water and ſalt, then 
boyl ſome Parlley, Sage, two or three 
Eggs hard, and chop them; then have a 
few thin ſlices of fine Manchet, and ftew 
all together , but break-not the ſlices of 


| bread; ſtew them with ſome of 'the broath 
. wherein the Capon boyls, : 


ſome large 
Mace, Butter, a little White-wine, or 
Vinegar,with a few Barberries,or Grapes; 
Dih.up the Chickens on the ſauce , and 
run them over with ſweet Butter and Li- 
mon cut like Dice, the peel being cut like 
ſmall Lard, and boyl a little IE with the 


Chickens. 


99. To Fry Rabbets with ſweet 
SAKCE., 


Cut your Rabbet in pieces, waſh it, 
and dry it well in a Cloath,take ſome freſh 
Bitter, and fry the Rabber in it; when 
your Rabbet is little more than half Fryed, 
take ſome ſlices ſhred very ſmall, a quar- 
ter of a pint of Cream, the Yolks of a 
couple of Eggs, ſome grated Nutmeg - 

O 3 ſalt; 
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ſalt; when the Rabbet is enough, put 


them into the Pan, "and ſtir them all toge- | - | 
ther; take a little Vinegar, freſh Butter, y 
and Sugar, melt it together, and ſoſerve  þ, 


it with Sipperts, the Diſh Garniſhed with | rot 
Flowers, &c. " { 
| 


100. To makg a French portage, 
called Skink, 


Take a leg of Beef, and chop it" into | s 
three pieces, then boyl'it in a Pot with | | 
three Pottles of Spring-water , a few 
Cloves, Mace, and whole Pepper ; after 
the Pot is ſcumm'd put in a bundle of 
Tweet Marjoram , Roſemary , Thyme, 
Winter-ſavoury, Sage, and Parſley, bound 
up hard, ſome ſalt, and two or three 
great Onions whole, then about an hour 
before Dinner put in three Marrow-tones, 
and thickenit with ſomeitrained Oatmeal, 
or Manchet ſliced and ſteeped with ſome 
Gravy, ſtrong Broath , or ſome of the 
":'tzpe,; thenalittle before you Diſh up | 
'k, put into it alittle fine powder | | 
3.ffron, and give it a walm or two; | 
{21(h it on large ſlices of French Bread,and | 
Dith the Marrow-bones on them in a fine 
_ cleanlarge Diſh; then have two or three 
Man- ! 
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Manchets cut into Toalts, and being fine- 


ly Toaſted; lay on the Knuckle of Beef 


in the middle of the Diſh, ' the Marrow- 
bones round about it, and the Toalts. 
round about the Diſh brim: ſerve it hot. 


Io1. To make Gorfeberry-Cream. 


Firſt boyl, or you may preſerve your: 
Gooſeberries; then having a clear Cream 
boyled up, and ſeaſoned. with Old Cina- 
mon, Nutmeg, Mace, Sugar, Roſe-wa- 
ter, and Eggs; Diſh it up, and when it. 
is cold, take up the Gooſeberries with a 
pin, and.itick them on in rounds as. thick 
a3 they can lye upon the ſaid Cream, Gar- 
niſhing your Diſh with them, and ftrew 
them over with the fineit ſugar, and ſerve 
them up. 


102. To make a Quaking-pudding.. 


Take a Quart of ſweet Cream,and near 
half a yound of Almonds blanched, and' 
finely beaten; then {train them; and boyl' 
it with large Mace, and ſeaſon it with 
Roſe- water and Sugar; then take ten E.g95, 
and five of their whites well beaten with 
ſmall Cinamon, and two or three ſpoon- 

O. 4 fuls 
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fuls of Flower; mix all well together,and 
make it of the thickneſs of Batter, then 
weta Cloath, and rub it with Flower, ty- 
ing your Pudding round therein, and boyl 
it in Beef-broath-two hours; take it up, 
and put a little White-wine, Sugar, and 
fliced Nutmeg into a Pewter Dia, ard 
put your pudding into it 3 then ſcrape 
ſome ſugar on the brims, and ſerve it. 


103. To make clouted Cream. 


Take New Milk, and ſet it on the Fire 
from Morning till Evening, but let it not 
boyl: And this is called, my Lady Youngs 
Clouted Cream, 


I04. To Soxce a young pig. 


Scald a Young Pig, boyl it in fair wa- 
ter, and White-wine, put thereto-ſome 
Bay-leaves, whole Ginger, and Nutmegs 
quartered, and a few whole Cloves, boyl 
it throughly , and let it lye in the ſame 
Broath in an Earthen pot. 


105, To 


| 


| 


| 
| 
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| 
| 105. To make Po'onian Sar- 
ſazes. 


| = 
| Take the Fillets of a Hog, chop them 
| very ſmall with a handful of Red Sage, 
| ſeaſon it hot with Ginger and Pepper ; 
| then put it into a great Sheeps-gut, let it 
tye three Nights in Brine, then boyl it, 
and hang it up in a Chimney where Fire 
| is uſually kept : Theſe Sauſages will keep 
a whole Year, and are good for Sallets, 
or to garniſh boyled Meats, or to reliſh a 
Glaſs of Wine. | 


106, To keep Salmon freſh a whole 
 Moneth. 


O— —— ”" —_ 


Firſt, boyl your Salmon as ufually , 
then put it into an Earthen Pot, and cover 
it in good white Vinegar, putting there- 

 toa branch of Roſemary , and keep: it 
very cloſe covered; and ſo you may keep 
it, that it will retain its perfect talte and 
delicacy for a Maneth, or more. | 


"a 
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107. To make tender and delicate 
Brawn, 


Put a Collar of Brawn ina Kettle of 
water, and ſet it into an Oven, as for 
Houſhold-bread, cover 'it cloſe, and let 
it ſtand as long as you would do bread, 
and it will be very excellent Brawn, 


108, To keep powdered Beef, after 
it is boyled, ſweet five or ſix 


weeks. 


When your Beef hath been powdered 
about a fortnight, then boyl it well, and 
dry it with a Cloath, and wrap it in dry 
Cloaths, and pur it into ſome Pot or Vel- 
ſel, and keep ir cloſe from the Air, and 
it will keep ſound two or three Moneths, 


109, To Dreſs Neats-Tongues_ 
and Vaacrs. ; 


When they arc-boyled cnough in Beet- 
broath, and ſcumm'd, you muſt have your 
Turneps ready boyled, cut.in pieces, and 
loak'd in butter, or ctfe Colliflowers and 
Carrots, or all of them; then _ the 

ur- 
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Turneps all over the bottom of: a large - 
Diſh, then ſlice out the Tongues, and lay 
the ſides one apainit another, ſlice the Ud- 
ders, and lay them between, oppoſite to 
one another; Garniſh the Collificwers all 
over them, and the Carrots up and down 
between the Colliflowers, with Barber- 
ries and Parſley on the brim of the Diſh. 


ILo. To make Pannads. 


Take a quart of Running-water, and! 
put it on the Fire in a Skillet, then cut a 
light Roul of bread in ſlices, about the 
bigneſs of a groat, and as thin as Wafers, 
lay it ona Diſh on a few Coals, then put 
it into the water, with two handful of Cur- 
rans pick'd, and waſh'd,a little large Mace, 
when it is enough, ſeaſon it with Sugar- 
and Roſe-water. ; 


111, To make Liver-Pkddings, 


Take the Guts of a Young Hog, . waſtt, 
them very clean, and lay them two-or- 
three days in water, take the Liver of the : 
ſame Hog, and boyl it, till it will grate,, 
then grate it very ſmall and fine,. take to. 
the weight of the Liver almoſt the weight : 

Os.; 
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of Beef-ſuet, ſcaſon it with ſalt, Cloves, 
Mace, and Nutmeg finely beaten, a pen- 
ny-loaf grated, a pound of the belt white 
Sugar, two pound of good Currans, a 
pint of good Cream, a quarter of a pint 
of Roſe-water, three Eggs; mix all to- 
gY to ſuch a thickneſs, that you may 
ll the Guts, then prick them, and put 
them into boyling water, and keep an 
even Fire for half a quarter of an hour; 
then take them up, and lay them upon 
ſtraw; you muſt have a care not to tye 
them too hard, nor too flack , leſt they 
break in boyling. | 


112, To makearare Citron- 
Pudding. 


Take a penny-loaf, and grate it, a pint 
and half of Cream, half a dozen of Eggs, 
one Nutmeg ſliced, alittle ſalt, an Qunce 
of Candyed Citron ſliced ſmall, a little 
Candyed Orange-peel ſl'ced, three Oun- 
ccs of Sugar; put theſe into a wooden 
Diſh well Flowred, and covered with a 
Cloath, and when the water boyleth put 
it in, boyl it well, and ſerve it up with 
Roſc-water and Sugar, and ſtick it with 
Wafers, or blanched Almonds. 

7113, To 
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113. To bake a Gammon of Bacon. 


Water it freſh enough , and ſeeth it 
as tender as you may to handle it, then 
pull off the skin, and ituff it with Parſley, 
Penny-royal, Thyme, Marjoram, Ma- 
rigolds, Camomile, and Sage, chop them 


; ſmall, and ſeaſon them with Salt and Pep- 
; per, Cloves,, ſmall Raifins, Yolks of 
| Eggs hard Roaſted ; then ituff your Ba- 

' con, and cut off the Lean of the Bacon, 


and mince it ſmall, and take a handful of 
your ſtuffing, and mingle it with three or 
four Yolks of raw Eggs, and then put it 
upon the Gammon, then cloſe on theskin 
again, and cloſe it in Paſte, 


114. Toboyl Woodcocks, or Smites, 


Boyl them either in ſtrong Broath, or 
in water and Salt, and being boyled, take 
out the Guts, and chop them ſmall with 
the Liver, put toit ſome Crumbs of gra- 


| ted White-bread, a little Cock-broath , 


( 


| 


| 
gs i 


| and ſome large Mace; ſtew them roge- 


ther with ſome Gravy, then diflolve the 


| Yolks of two Eggs in ſome Wine-Vine- 


ear, and a little grated Nutmeg; and 
when 
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when you are ready to Diſh it, put in the | 


Eggs, and tir-it among the Sauce with a 


little Butter z Dith them on- Sippets, and | 


run the Sauce over them with ſome beaten 


Butter and Capers, a Limon minced ſmall, 


Barberries, or whole pickled Grapes, 


115, To make a made Diſh of 
Apples. 


Put on your Skillet of water with ſome 


Currans a boyling, then pare about a 
dozen of Pippins, and cut them from 
the Core into the ſaid water z when they 


are boyled. tender pour them into a Cul- | 
lender, when the water is drained from | 


them, put them into a Dith , and ſeaſon 
them, ( but {tay till they are cold, lelt it 
melt: your Sugar) with Sugar , Roſe- 
water, Cinamon , and- Carraway-ſceds, 
then roul out two ſheets of Paſte, put one 
into the Diſh bottom, and all over the 
brims, then lay the Apples in the bottom 
round and high, wet it round, and cover 
it with the other ſheet, cloſe it, and carve 
it about the brims of the Diſh as you 
pleaſe, prick it, and bake it, ſcrape Su- 
gar upon it, and ſerve it vp. 


116, To | 
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116, To wakg a Fool. 


Sect twoquarts of Cream over the Fire, 


| let it boyl, then take the Yolksof twelve 


Eggs, and beat them very well, with 
three or four ſpoonfuls of co'd Cream , 
and then {train the Eggs in the Skillet of hot 
Cream, ſtirring it all the time to keep it 
from burning, then ſct it on the Fire, and 


| let it boyl a little while, but keep it ſtill 


ſrring, for fear of burning, then take ir 
off, and let it ſtand and cool, thea take 
two or three. ſpoonfuls, of Sack, and put 
it in the Diſh, with four or five Sippets , 
ſet the Diſh and Sippets a drying, and 
when they be dry that they hang to the 
Diſh, ſweetcn the Cream, and pour it in- 
to the Diſh ſoftly , becauſe the Sippets 
ſhall not riſe up; this will make three 
Diſhes: When it is cold it is fit to be 
eaten. 


117. To boyl Flounders, or Facks, 
| ' * the beſt way. 


Take a pint of White-wine, the Tops 
of Young Thyme and Roſemary, a little 
whole Mace, alittle whole RO = 
one 
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ſeaſoned with Verjuice, ſalt, and a piece | 
of ſweet Butter, and ſo ſerve it; you may { 
do Fiſh in the ſame Liquor three or four | 


times. 


118, Toboyla Haunch of Ve- 
| niſon. 


Firſt, ſtuff your Veniſon with a hand- | 


ful of ſweet Herbs, and Parſley minced, 
with a little Beef-ſuet, and Yolks of Eggs 
boyled hard; ſeaſon your ſtuffing with 
Pepper, Nutmeg, ' Ginger, and Salt; put 
your Haunch of Veniſon a boyling, being 
powdered before;* then boyl up three or 
four Colliflowers in ſtrong Broath, and a 
little Milk: When they are boyled, put 
them forth into a Pipkin, add to them 
drawn Butter, and keep them warm by 
the Fire; then boyl up two or three hand- 
fuls of Spinage in the ſame Liquor, when 
it is boyled up, pour out part of the broath, 
and put in a little Vinegar, and a Ladle- 
ful of ſweet butter, and a grated Nutmeg; 
your Diſh being ready with Sipp?ts in the 
bottom, put on the Spinage round toward 
your Diih fide; then take up the Veniſon, 
being boyled, and put it into the middle 


of your Diſh, and put in your Colliflowers 


all 


Av 
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| all over it, pour on your ſweet butter over 


your Collilowers, and Garriſh it with 


| Barberries, and the brims of the Diſh 


| with green Parſley minced; Cabbage is 


eo 


as good, done in the ſame manner as Col- 
lifowers. 


119. To makg an Ecl-Pye. 


Waſlh,fleazand cut your Ecels in pieces, 
put to them a handful of ſweet Herbs, 
Parſley minced with an Onion, ſeaſon them 
with Pepper, "Salt, Cloves, Mace, and 
Nutmeg, and having your Coffin made of 
good Palte, put them in, and ſtrew over 


them two handfuls of Currans, and a Lim- 


| on cut in ſlices, then put on butter and 


Av 


cloſe the Pye; when it is baked, put inat 
the Funnel a little ſweet butter , White- 
wine, .and Vincgar , beaten up with a 
couple of Yolks of Eggs. 


120, Tobaks ſteaks, the French 
way. 


Seaſon the Steaks with Pepper, Nutmeg, 
and Salt lightly,and ſet them by ; then take 
a piece of the leanelt of the Leg of Mut- 


ton, and mince it ſmall with fome Beef- 


Suet, 
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Suet, and a few ſweet Herbs, as Tops | 
of Thyme, and Penny-royal, grated bread, {| 
Yolks of Eggs, ſweet Cream, Raiſins of 
the Sun, &c. work all theſe rogetier, | 
and work it into little Balls, or Puddings, | 
put them into « deep round Pye on the 
ſteaks; then put to them ſome Butter, .. 
and ſprinkle it with Verjuice, cloſe it up, 
and bake it, when it is enough cut it up, 
and Liquor it with a juiceof two or three 
Oranges or Limons. 


Ce eee - 


— —_ 


J—_—_ _ 


' 121, To make 4a Warden, or Pear- 
Pye. | 


Bake your Wardens, or Pears in an 
Oven, with a little water, and good quan- | 
tity of Sugar, let your Pot be covered 
with a piece of dough; let them not be 
fully baked by a quarter of an hour; when 
they are cold, make a high Coffin, and 
put them in whole, adding to them ſome 
Cloves, whole Cinamon , Sugar, with 
ſome of the Liquor in the Pot, ſo bake | 
It; 


122, To 
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122, To ſtew a Trout, 


Take a large Trout fair trim'd,and waſh 
it, put it into a deep pewter Diſh; then 
take half a pint of ſweet Wine, with 1 


; lump of butter; and a little whole Mace, 


Parſley, Savoury, and Thyme; mince 


' themall ſmall, and put them into the bel. 


ly of the Trout, and ſo let it ſtew a quar- 


ter of an hour; then mince the Yo!k of 
| an hard Egg, and ſtrew it on the Trout, 


lay the: Herbs about it, ſcrape on Sugar, 


- andſerve it up. 


123. To make ſaxce for Pigeons. 


Melt ſome Vinegar and Butter together, 
and Roaſt ſome Parſley in the Belly of the 
Fowl; or elſe Vinc-leaves, and mix it 
well together, and pour, it on. 


124, A General ſauce for Wild- 
Fowl. 

The moſt General ſauce for Wild 
Fowl Roaſted; as Ducks, Mallard, Wid- 
geon, Teal, Snipe, Shel-drake, Plovers, 
Puets, and the like, is only Muſtard and 
Vinegar, or Muſtard and Verjuice mixed 
together ; 
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together; orelſe an Onion, Water, and 


Pepper. 
125; To Roaſt a Cows Uaaer. 


Boyl your Udder very well, then ſtick 
it thick all over. with Cloves, and when 


it is cold ſpit it, and lay it on the Fire, 
and balte it very well with ſweet butter, 
and when it is ſufficiently Roaſted and 
brown , draw it from the Fire, and put 
ſome Vinegar and Butter on a Chaſing 
diſhof Coal 

bread, and boyl it till it be thick, then put 
to it good ſtore of Sugar and Cinamon,and 
putting it intoa clean Diſh, lay the Cows 


Udder therein, and trim the fides. of the 


Diſh with ſugar, and ſo ſerve it. 
126. To maks a Spinage-Tart. 


Take of good Spinage, and boyl it in 
White-wine, till it be very ſoft as Pap; 
then take it, and ſtrain it well into a Pew- 
ter Diſh,not leaving any unſtrain'd: Putto 
it Roſe-water, good tore of Sugar, Cma- 
mon, & Roſe-water,and boyl it till it be as 
thick as Marmalade, then let it cool, and 
afterward fill your Coffin, and adorn it, 
and ſerve it; it will be of a green colovr. 


s, and crumbin ſome white- | 


127. To | 
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127. To make a Tart of Rice, 


Pick your Rice very clean, and boyl it 
in ſweet Cream till it be very ſofc, then let 
it ſtand and cool; put to it good ſtore of 
Cinamon and Sugar , and the Yolks of a 
couple of Eggs, and ſome Currans ; ſtir 
and beat all well together : then having 
made a Coffin as for other Tarts, put your 
Rice thercin, and ſpread it all over the 
Coffin, and break many ſmall bits of 
ſweet butter upon it all over, and ſcrape 
ſome Sugar over it, then cover the Tart 
and bake it, and ſerve it as other Tarts. 


1728. To make 4 Codling- 


Tart. 


Take Green ygees from the Tree, and 
coddle'them in {calding-water without 
breaking,thenpeel the thin skin from them, 
and ſo divide them into halves, and cut 
out the cores, and ſo lay them-into the 
Coffin, and do as in a Pippin-Tart, and be- 
fore you cover it whenthe Sagar is caſt in, 
ſprinkle good ſtore of Roſe-water on it, 
then cloſe it, and doas in the Pippin-Tart. 


129. Ts 
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129. To make a Pippin-Tart. 


Take of the fairelt Pippins, and pare 


them, and then divide them juſt in halves, | 


and take out the cores clean; then roul 
the Coffin flat, and raiſe off a ſmall verge, 
of an Inch or more high ; lay the Pippins 
with the hollow fide down-ward, cloſe one 
to another, then putin a few Cloves , a 
{tick of Cinamon broken, and a little 


-Piece of Butter ; cover all clean over with 


Sugar, and ſocover the Coffin, and bake 
it as other Tarts; when it is bak'd boyl 
ſome Butter and Roe-water together,and 
annoint the Lid all over with it, then 


ſcrape, or {trew on it good ſtore of Su-_ 


gar, and ſo ſet it in the Oven again, and 
then ſerve it up, 


1 30. To makg a Cherry-Tart. 


Take the faireſt Cherries you can get, 
and pick them clean from Leaves and 
italks, then ſpread out your 'Coffin, as 
for your Pippin-Tart, and cover the bot- 
tom with Sugar, then cover the Sugar all 
over with Cherries,then cover theſe Cher- 
ries with Sugar, ſome ſticks of CO 
an 
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and a few Cloves; then lay in more Cher- 
ries, Sugar, Cinamon, and Cloves, till 
the Coftin be filled up, then cover it, and 
bake it in all points as the Codling, and | 
, {Pippin Tarts, and fo ſerve it. In the | 
} |ſame manner you may make Tarts of 
| Gooſeberries, Strawberries, Rasberries, 
| Bilberries,or any other Berry whatſocvcr. 


! 


131, To make a Minc d-Pye, 


| Take a Leg of Mutton, or a Neats- 
Tongue, and par-boyl it well, the Mut- | 
| ton being cut irom the Bone, then put to 
'it three pound of the beit Mutton-ſuet 
| ſhred very ſmall; then ſpread it abroad, 
and ſeaſon it with ſalt, Cloves, and Mace; | 
> | then put in good ſtore of Currans, great | 
Raiſins, and Pruans , clean waſhed, and 
pick'd, a few Dates ſliced, and ſome 
Orange-peelsfliced; then being all well 
mixt together, -put it into a Coffin, or 
many Cofftins, and ſo bake them, and 
when they are ſerved up open the Lids,and 
ſrew ftore of Sugar on the Top of the 
Meat, and upon the Lid. 
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132, To make a Calves-Foot- | | 


Pye. 


Boyl your Calves-Feet very well, andi 
then pick all the Meat fromthe Bones, 
when its cold,ſhred it as ſmall as you can, 


and ſeaſon it with Cloves and Mace, - and} 


put in good ſtore of Currans, Raiſins 
and Pruans; then pur it into the Coff 
with good ſtore of ſweet Butter , then 


tic 
w 


break in whole ſticks of Cinamon, and g{*}11 
Nutmeg ſliced, and ſeaſon it with Salty | 8 
then cloſe up the Coffin, and only leave | gl) 


a vent-hole, put in ſome Liquor made of 


Verjuice, Sugar, Cinamon, and Butter} 
boyled together, and ſo ſerve it. 'l 


133. To make a Tanſey. 


Take a Certain Number of Eggs, ac-|, 
cording to the bigneſs of your Frying- | 


pan, and break them into a Diſh, taking 
away the white of every third Egg, then 
with a ſpoon take away the little white 
Chicken-knots, that {tick upon the Yolks, 
then with a little Cream beat them very 
well together; then take of green Wheat-| 
blades, Violet-leaves, Strawberry-leaves, 
Spinage, 


- 
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Spinage, and Succory, of each a Jike quan- 
. tity, anda few Walnut-Tree-buds ; chop 
and beat all theſe very well, and then ſtrain 
out the juice; mix it then with a little 
ndÞ more Cream, put to it the Eggs, ..and ſtir 
's,|, all well together; then put in a few crumbs 
n,|* of fine grated bread, Cinamon, Nutmeg, 
nd] -and Salt ; then pur ſome ſweet butter in- 


is 1} to a Frying-pan, and as ſoon as it is mel- 
Fn ted, put in the Tanſey, and Fry it brown 
en without burning, and with a Diſh turn 
1 +/%it in the Pan as Occaſion ſhall ſerve, ſtrew 
lth | }good ſtore of Sugar on it,. and ſerve it 
VM | ' UP. 
of 
ter 134. To Stew 4 Pike. 

f 


After your Pike is Dreſt and opened in 
the Back, and laid flat, as if it were to 
Fry, then lay it in a large Difh, put to 
ac-|, it White-wine to cover 1t; ſet it on the 
ng- |; Coals, and let it boyl gently, if ſcum 
ing | ariſe, take it off, then put to it Currans, 
ien | Sugar, Cinamon, Barberries, as many 
ite | Pruans as will Garniſh the Diſh, then co- 
ks, | 'ver it cloſe with another Diſh, and let ir 
ery | ſew till the Fruit be ſoft ,-and the Pike 
2at- | enough, then put to it a good piece of 
7s, | ſweet Butter ; with your Scummer take 

P up 
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up the Fiſh, and lay it in a Diſh with Sip- 
pets; then take a couple of Yolks only , 
of Eggs, and beat them together well 
with a ſpoonful of Cream, and as ſoon as 
the Pike is taken out, put it into the broath, 
and itir it exceedingly to keep it from 
curdling, then pour the broath upon the 
Pike, and trim the ſide; of the Diſh with 
Sugar, Pruans, and Barberrics, with fl: 
ces of Oranges and Limons, and ſo ſerve 
it up. 


135., To Roaſt Veniſon, 


If you will Roaſt any Veniſon, after 
you have waſh'a it, and cleanſed all the 
Blood from it, you mult flick it with 
Cloves all over on the out-fide, and if it 
belean, lard it either with Mutton , or 
Pork-lar#, but Mutton is belt ; then Spit 
it, and Roaſt it by a ſoaking Fire, then 
take Vinegar, Crumbs of Bread, and 
ſome of the Gravy that comes from the 
Venifon, and boyl them well in a Dilh, 
then ſeaſon it with Sugar, Cinamon, Gin- 
ger, and Salr, and ſerve the Venifon upon 
the Sauce when it is Roaſted enough. 


136. To 
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136, To RoaFt a piece of Freſb 
SIUrgeon, 


Stop your Sturgeon with Cloves, then 
Spit ir, and let it Roaft very leiſurely,ba- 
ſting'ir continually, which will take away 
the hardneſs ; - when it is enough , ſerve 
it upon Veniſor-ſa!'ce, with Salt only 
thrown upon ff. | | 


137. To boyl a Gurnet, or Rech, 


Firlt, draw your Fiſh, and then either 
ſplitit, or Joyntit open in the Back, and 
Truſs it round; then 'wafh it clean, and 
boylit in water and Salt, with a bunch of 
{weet Herbs; then take it'upinto a large 
Diſh, and pour" into it Verjuice , Nut- 
meg, Butter, and Pepper; after it hath 
ſtewed alittle; -thicken it with the Yolks 
6f Eggs ; thenremove it hot into another 
Diſh, and Garnifh/ it with flices of Oran- 
ges and Limons, Barberries, Pruans, and 
vugar, and fo ſerve it up, 


P 2 138. To 
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138. To make a Carp-Pye. 


After you have drawn, waſh'd, and 
ſcalded a fair large Carp, ſeaſon it with 
Pepper, Salt, and Nutmeg, and then put 
it intoa Coffin, with good ſtore of ſweet 


| 


Butter, and then calt on Raiſins of the | 
Sun, the juice of Limons, and ſome ſlices | 
of Orange-peels, and then ſprinkling on | 


a little Vinegar, cloſe it up, and bake 
it. 


139. To makg « Chicken-Pye. 


 _ Afﬀter you have Trult your Chickens, 

then break their Legs and Breali-bones , 
and raiſe your Crult of the belt Paſte, lay 
them in a Coffin cloſe together, with their 
Bodies full of Butter, then lay upog them, 
and underneath them, Currans, great 
Reaſons, Pruans, Cinamon, Sugar,whole 
Mace and jo gk whole Mace and Salt; 
then cover all with good ſtore of Butter, 


and ſo bake it ; then pour into it Whitc- 
wine, Roſe-water, Sugar, Cinamon, and 
Vinegar mixt together, with the Yolks | 
of two or three Eggs beaten among{t it, 
and ſo (crve it. 


140, To 
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140. To make Almond Cream. 


Take blanched Almonds beaten im a 
Mortar very ſmall, putting in now and 
then one ſpoonful of Cream to keep them 
from Oyling ; then boyl as much Cream 
as you pleaſe with your beaten Almonds, 
together with a blade of Mace, and ſea- 
ſon it with Sugar; then ſtrain it, and ſtir 
it, till it be almoſt cold, - and then let it 
ſand till you ſerve it, and then Garniftr 
your Diſh with fine Sugar ſcraped there- 
on. 


141. To make an Almond-pudding. 


Take two pound of blanched Almonds, 
and beat them ſmall, put thereto ſome- 
Roſe-water and Amber-greece often there- 
into as you beat them; then ſeaſon them 
with Nutmeg and Sugar, and mix thenr 
with grated bread, Becf-ſuet, and twe 
Eggs, and ſo put it into a Diſh, tying a 
Cloath round about, and ſo boyl ir. 


PF 3 142. To 
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142, To make Water-gruel. 


Take a Pottle of Water. a handful of 
great Oatmeal, pickt ad beat in a,Mor- 
rar, 'put it in boyling ; when it is half 
enough, put to it two handfuls of Cur- 
rans waſhed, a Faggot or two.,of ſweet 
Herbs, four or five blades of large Mace; 
and a little fliced Nytmeg, Jet a Grain.of 
Musk be infuſed awhile ig it; whew it is 
enough, ſeaſon it with Sugar and Roſe- 
water, and put to it a little drawn But- 
ter, 


143. To Stew Sauſages. 


Boyl thcm a little in fair water and Salt, 
and for ſai c*, boyl ſome Currans alone; 
when they b. almoit tender, paur out the 
water from them, and put-tothenya little 
White-wine, Butter, and Sugar, and fo 
ſerve it, | 


144. To make a Rare Fricacie, 


Take Young Rabbits, Young Ciick- 
ens, or a Rack of Lamb, being cur one 


Rib from another, and par-boyl either of 
theſe 


' 
\ 
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theſe well in a Frying-pan with a little 
watcr and ſalt, then pour the water and 
ſalt from it, and Fry it with ſweet But- 
ter, and make ſauce with three Yolks of 
Fg2s beaten well, with ſix ſpoonfuls of 
Verjuice, and a little ſhred Parſley, with 
ſome ſliced Nutmeg, and ſcalded Goofſe- 
berries; when it 1s frycd, pour in the 
ſauce all over the Meat, and ſo ket itthick- 
ena littlein the pan; then lay it in a Diſh 
with the ſauce, and ſerve it. 


145.To make an Oatmeal-pudaing, 


Take a pint of Milk, and put to it a 
pint of large, or midling Oatmeal, let it 
ſtand on the Fire till it be ſcalding hot, then 
let it (tand by, and ſoak about halfan hour, 
then pick a-few ſweet Herbs, and ſhred 
them, andputin half a pound of Currans, 
and half a pound of Suet, and about two 
ſpoonfuls of Sugar, and three or four 
Eggs; theſe put into a bag, and boyled, 
do make a very good Pudding. 
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146. To make an Almona- 
Tart. 


Raiſe an Excellent good Paſte with fix 


Corners, an Inch deep; then take ſome _ 


blanched Almonds very finely beaten with 
Roſe-water, take a pound of Sugar toa 
pound of Almonds, ſome grated Nutmeg, 
a little Cream, with ſtrain'd Spinage, as 
much as will colour the Almonds green, 
ſo bake it with a gentle heat in an Oven, 
not ſhutting the Door ; draw it, and ſtick 
it with Candyed Orange, Citron, and put 
in red and white Muskadine. 


147. To boyl Pigeons with 
Rice, 


Boyl your Pigeons in Mutton-broath, 
putting ſweet-Herbs in their bellies ; then 
take a little Rice, and boyl it in Cream 
with a little whole Mace, ſeaſon it with 
Sugar, lay it thick on their breaſts, wring- 
ing alſo'the juice of a Limon upon them, 
and ſe ſerve them. 


' 148, To 
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148, To Barrel up Oyſters, | 


Open your Oylters, take the Liquor 
from them, and mix it with a reaſonable: 
quantity of the belt White-wine- Vinegar; 
with a little Salt and Pepper ; then pur. 
the Oyſters into a ſmall Barrel , and. fill 
them up with this Pickle, and this will 
keep-them fix Moneths ſweet and- good,, 
and with their Natural taſte. 


149; To make a Cowſlip-Tart.. 


Take the bloſſoms of a Gallon of Cow-- 
ſlips, mince them exceeding ſmall, and 
beat them. in a Mortar, put to them a: 
handful or two- of grated Naple-Bisket;, 
and about a pint and a half of Cream; 


-boyl them a little on the Fire, then take- 


them off, and beat in eight Eggs with a. 
little Cream.; if it do not thicken,. put 
ito the Fire tillic doth, gently, but take- 
heed.it Curdles not; ſeaſon it with Sugar, 
Roſe-water, anda little Salt : Bake- it in: 
a Diſh, or little open Tarts ;. it is beſt.ts- 
let your Cream be.cold. before. you ſtir in. 
the Eggs. 
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150, Tobzke a Calves: Head, 


to be eaten cold, 


You muſt half-boyl a fair Calves-head, 
tzentake out all the Bones on both ſides, 
and ſeaſon i with-theafore-ſaid ſeaſoning, 
and lard it with Bacon, and a little Limon- 
peel; then having a Coffin large enough, 
not very high, nor very thick, but make 
it four-ſquare, lay on ſome ſheets of Lard 
on the top, and butter; when itis bak'd, 
and cold, fill it with Clarified Butter. 


151. To make Pear-Pudadings. 


Take a cold, Capon, or half roaſted, 
which is much better; then take ſuet ſhrea 
very ſmall, the Meat and Svet together , 
with half as much grated bread, two 
ſpoonfuls of Flower, Nutmegs, Cloves, 
and Mace; Sugar «s much as you pleaſe, 
half a pound of Currans, the Yolks of 
two Eggs, and the whiteof one, and as 
much Cream as will make it up into a ſtiff 
Paſte: Then make it' up in Faſhion of a 
Pear, a ſtick of Cinamon for the ſtalk, 
and the Head of a Clove. 


152, To 
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152, To make a Hotch-prt. 


Take a piece of Brisket Beef, a piece 
of Mutton, a Knuckle of Vgal, a good 
Cullender of Pot-herbs, half minced Car- 
rots, Onions, . and Cabbage a little bro- 
ken; boylall theſe together untill they be 
very thick. 


153. To mak a Tart of Medlars. 


Take Medlars tnat are rotten, then 
ſcrape them, and ſet them upon a Cha- 
fing-dth of Coals, ſeaſon them withihe 
Yolks of Eggs, Sugar, Cinamon, *and 
Ginger; let it boyl well, and lay it on 
Paſte, ſcrape on Sugar, and ſerve it. 


154. To makea Limon Caudle. 


— Takea pint of White.-wine, and a pint 
of Water, and letitboy!, put te it half a 
Manchet, cut as thin and ſmall as you 
can, putitin with ſome large Mace, then 
beat the Yolks of two Eggs to thicken it, 
then ſqueeze in the juice of hulf a dozen 
Limons, and ſeaſon it with Sugar aud 
Roſe-water. 
155. To 
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155. To make an Italian P wading, 


Take a fine Manchet, and cut it in ſmall 
picces like Dice, then put to it half a 
pound of Beef-ſuet minced ſmall, Rai- 
{ins of the Sun, Cloves, Mace, Dates 
minced, Sugar, Marrow, Roſc-water, 
Eggs, and Cream; mingle all theſe to- 
gether, put them ina butter'd Diſh; in 
leſs than an hour it will be well baked, 
when its enough, ſcrape on Sugar, and 
ſerve it up. 


156. To make a rare Pudding, 
tobe bak'd or Boyled. 


Beat a pound of Almonds as ſmall as 
poſſible, put to them ſome Roſe-water 
and Creamas oft as you beat them; then 
take one pound of Beef-ſuet finely min- 
ced, with five Yolks of Eggs, and but 
two of their whites; make it as thin as 
Batter for Fritters, mixing it with ſweet 
thick Cream, ſcaſoning it with beaten 
Mace, Sugar, and Salt; then ſet it into 
the Oven'in a Pewter Diſh, and when 
you draw it forth, ſtrew ſome Sugar on | 
the top of your Pudding , and Garniſh 
. your 
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your Diſh with Sugar, and ſerve it al- 


\ ways firlt to the Table. 


157. To make a Cooſeberry- 
Cuſtard, 


When you have cut off the ſticks and 


.Eyes of your Gooſcberries, and waſh'd 


them, then boyl them in water till they 
will break in a ſpoon, then {train them , 
and beat half a dozen Eggs, and ſtir them 


, together upon a Chafing-diſh of Coats 


with ſome Roſe water, then {weeten it 
very well with Sugar, and always ſerve 
it cold. 


158. To makg'a Fricacie of 
Rabbits. 


Cut your Rabbits in ſmall pieces, and 


| mince a handful of Thyme and Parſley to- - 


gether, and ſeaſon your Rabbits with a 


| Nutmeg, Pepper, and Salt; then take 
| two Eggs and Verjuice beaten together; 
| then throw it in the Pan, ſtick it, and diſh 


It up in Sippets. 


159. To 
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159. To make Cracknels. 


Take fiveorſix pints of the finelt wheat- 


flower you can get, to which pur in a , 

ſpoonful, and not more, of gco4 Yealt; th 

then ming'ec it well with Butter, Cream, + "© 

and Roſe-water , and Sugar finely beaten, | !*' 

and working it well into Palte, make it | SU 

into what form you pleaſe, and bake it, lay 
160. To make Pancakes. 

Put eight Eggs to two quarts of Flower, | 
caſting by four whites, ſeaſon it with Ci- | 
namon, Nutmeg, Ginger, Cioves, Mace, bo 
aud Salt; then make it up into a (trong = 


Batter with Milk, beat it well together, | * 
and putin half a pint of Sack, make it ſo | © 
thn, thatit may run in your pan how you 


plcaſe, put your Panon the Fire with a thi 
little Butter, or ſuet, when it is very hot, Fry 
take a Cloath and wipe it out, ſo make : 
your Pan very clean, then put in your 
Batter, and run it very thin, ſupply it with | 
little bits of Butter, ſo toſs it often, and | © | 
bake it criſp and brown, ap 
; thre 
| put 
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161, To make a Funket. 


| 

| Take Ewes, or Goats-Milk, er for 
{ want of thefe,Cows- Milk, and put it over 
| the Fire to warm, then put in alittle Run- 
; net, then pour it out into a Diſh, and lee 
| it cool, tt en itrew on ſome Cinamon and 
| Sugar, and take ſomeof your Cream and 


| lay on it, ſcrape on ſugar, and ſerve it, 


162. Towake Excellent Marrow- 
Spinage-paſties, 


Take Spinage, and chopita little, then 
boyl it till it be tender; then make the 
belt Rich light Crutt you can, androul it 
out, and put a little of your Spinage into 
it, and Currans, and Sugar, and ſtore of 
lump of Marrow; clap the Paſte over 
this to make little Paſties deep within,and 
Fry them with Clarified Butter, 


- 


163." To make a Pine- Apple-Tarrt. 


Beat two handfulsof Pine-Apples with 
| a prick'd Quince, and the pulp of two or 
| three Pippins ; when they are well beaten, 
put to them half a pint of Cream, cre 
oſc 
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Roſe-water, the Yolks of ſix Eggs, with. . | 


a handful of ſugar, if itbe thick, add a 
litte more Cream to it , ſo having your 
thin low Coffins for it dryed, fillthem up, 
and bake them; you may Garniſh them 
with Orangado, or Lozenges of Sugar- 
Plate, or whatelſe.you plcaſe. 


164. To dry Neats-Tongues. 


Take Bay-ſalt beaten very fine,and Salt- 
petre, of cach alike, and. rub over your 
Tongues very well with that, and cover 
all over with it, and as it watites put on 
more, and when they are very hard and 
{tiff they are enough; then roul them in 
Bran, and dry th:m before a ſoft Fire, and 
before you boyl them, let them lye one 
Night in Pump-water, and boyl them in 
the ſame water. 


165. To ſtew Birds, the Lady 
Butlers way. 


Take ſmall Birds, pick them, and cut 
off their Legs, Fry them in ſweet Butter, 
lay them ina Cloath to dry up the But- 
ter; then take Oyiters, and mince them, 
and put.them in a Diſh, put to them white- 

_ wine 
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+. | wineand Cinamon, putin the Birds wi h 
Cloves, Mace, and Pepper, let all theſe 
ſtew together covercd till they be enough, 
then put into it- ſome Sugar, and ſome 
toalted Manchet, and put it in the Dith, 
| and (ſo ſerve it upto the Table. 


- EET 


166. To make a ſweer-Pye,with Lan b- 
ſtones, and Sweetbreads, and 
Sugar. 


Slit the Lamb-ftones in the middle, and 
Skin them, waſh the Sweetbreads , both 
of Veal and Lamb, and wipe them very 

| dry; take the Lambs Liver, and ſhred it 
very ſmal), take the Udder of a Leg of 
Veal, and lice it; ſeaſon all with a little 
| Salt, Nutmeg, Mace, and Cloves beaten, 
and ſome whole Pepper; then ſhred two 
or three Pippins and Candyed Limon and 
Orange-peel , half a dozen Dates ſliced, 
with Currans, white Sugar, 'a few Car- 
raway-ſceds, a quarter of a pint of Ver- 
juice, and as much Roſe-water, a couple 
of Eggs; roul up all theſe together in 
/ little Puddings, or Balls made green 
| With the juice of Spinage, and lay a Pud- 
ding, then a ſweetbread, then a Lamb- 
| ſtone, till you have filled up the Pye, and 
| cover 
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cover them with Dates, and ſliced Citron, 
and Limon. When it is drawn, take 
two or three Yolks of Eggs, beat them, 
and put to them a little freſh Butter, white: 
wine and Sugar, and pour it into the Tun- 


nel, ſcrape ſome Loat-ſugar upon tne Lid, | 


and ſo ſerve it. 
167, To Roaſi Eels, 


When they are flea'd, cut them to 


pieces, about three or four Inches long, -| 
dry them,and put them into a Diſh, mince | 


a little Thyme, two Onions, a piece of 
Limon-pecel, a little Pepper beaten ſmall, 
Nutmeg, Mace, and Sajt ; when it 1s cut 
exceeding ſmall, ſtrew it on the Eels,with 
the Yolks of two or three Eggs; then ha- 
ving a ſmall Spit (or clſe a couple of 
iquare ſticks made for that purpoſe ) ſpit 
through the: Eels croſs-ways, and put 2 
Bay-leaf between every picce of Eel, and 
tying the ſticks on a ſpit, let them Roaſt; 
you need not turn them conitantly, but 
let them ſtand till they hiſs, or are brown, 
and ſo do them on the other ſide, and put 
the Diſh ( in which the Eel was with the 
ſcaſoning ) underncath, to ſave the Gra- 
vy; baſtc itover with ſweet butter, The 


ſauce | 
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| ſauce mult be a little Claret-wine, ſome 


, minced Oyiters ,. with-their Liquor, a 
grated Nutmeg, and an Onion, with 
ſw ect Butter, and ſo ferve it, 


; | 168, To boeyl Cocks, or Larks, 


Boyl them with the Guts in them in 
' ſtrong Broath, or fair water, and three or 
| four whole Onions, large Mace, and 
| Salt ; the Cocks being boyled, make ſauce 
| with ſome thin ſlices of Manchet, or gra- 
| ted bread inanother Pipkin, and ſome of 
the broath where the Fowl, or the Cocks 
| boyl; then put toit ſome butter, and the 
{ Guts and Liver minced ; then take ſome 
Yolks of Eggs diſſolved with Vinegar,and 
ſome grated Nutmeg ; put it to the other 
Ingredients, ftir them together, and diſh 
the Fowl in fine Sippets, pour onthe ſauce 
with ſome ſliced Limon, Grapes, or Bar- 
berries, and run it over with beaten but- 
ter, | 


169, To broyl Oyſters, 


Like the bigget Oylters you can get, 
| then take a little minced Thyme, grated 
| Nutmeg, grated bread, and a little falt, 
| pu: 


| 
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put this to the Oyſters ; then get fomeof | 
the largeſt bottom-ſhells, and place them | 24 
on the Grid-Iron, and put two or three | tak 
Oyiters in each ſhell, then put ſome but: | 1081 
ter to them, and let them ſimper on the {| the 
Fire till the Liquor bubbles low, ſupply- is 
ng it ſtill with butter; when they are | 1n 
criſp, feed them with White-wine and a | 


boyl np again; then add ſome drawn but- | put 


ter to thicken them, and Diſh them. | mY 
A 

170, To pickle Oyſters. $1 oe 

rig 


Take a quart of the largeſt great Oy- boy 
ſters with the Liquor, waſh them clean, all 
and wipe them, add to them a pint of fair | 13 
water, aud half a pint of White-wine- | FO 
Vinegar, half an Ounce of whole Pep- wh 
per, an handful of ſalt, a quarter of an 
Ounce of large Mace, with the Liquor of 
the Oyfters (trained; put all together in 
a Pipkin over a ſoft Fire, let them fimper F 
together a quarter of .an hour; when the thi 
Oylters are enough, take them up, and | Pul 
put them into alittle fair water and Vine- | ſor 


gar till they be cold; let the Pickle beyl | He 
a 
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aquarter of an hour after the Oyſters are 
taken up; both being cold, put them up 
together : When you uſe them, Garnith 
the Difh with Barberrics and Limon, and 
a little of the Mace and Pepper, and pour 


-e | in ſome of the Pickle. 


if 


ie | 
2 | * Make it with Beef, Mutton, and Veal, 


171, To makg Engliſh Pottave, 


:. | putting in ſome Oatmeal, and good Pot- 


ts 


gw cn 5 ww CY MY wm op, GS -* 2, 


Herbs, as Parſley, Sorrel, Violet-leaves, 


| and a very little Thyme, and ſweet Mar- 


a. 


joram, ſcarce to be taſted, and. ſome Ma- 
rigold-leaves at laſt; you may begin to 
boyl it over-Night, and let it ſtand warm 


all Night, and make an end of boyling it 


next Morning; it is good to put into the 
Pot at firſt twenty or thirty Gorns of 
whole Pepper. 


172. To ſiew Beef. 


Take very good Beef, and ſlice it very 
thin, and bear it with the back of a knife, 


| Put to it the Gravy of ſome Meat, and 
' ſome Wine, .and ſtrong broath;, ſweet 


Herbs a quantity ; let it ſtew till be very 


render, ſeaſonit to your liking; and _ 
ni 
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nith your Dith with Marygold- — 
or Barberries. 


IJ 173. To make Excellent Itiabed 
Pyes. 


Par-boyl Neats-To igues, then peel and 
haſh them with as muchas they. weigh of 
Beef-ſuct and ſtoned Railins, and pickt | 
Currans; chop all excecding ſinall, that 
it be like Pap; employ thercin at leaſt an 
hour more than Ordinarily is uſed, then 
mingle a very little ſugar with them, and 
a little W inc, > and chruſt in up'and down 
ſome thin ſlices of green Candyed Citron- 
peel; and pur this into Cofhins of fine, 
light, well reared Cruit; half an hours 
baking: will be enough : v7; you ſtrew a 
few Carraway Comfitson he 'c0p,A _ 
not be amiſs, | 


174. To Pickle Roaſt-beef, Chine, 


or Surloin. 


Stuff any of the afore-ſaid Beef _ 
Penny-royal,” or other ſweet Herbs, 
Parſſey minced ſmall, and ſome falt; orick 
in here and there a few whole Cloves , 
and Roaſt it; then take Claret-wine,wine- 
Vinegar, 


Vin 
and 
| and 
| Vin 
| Salt 

| wil 

clol 
: uſe 


$ —_— 


3, 
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Vinegar, whole Pepper, Roſemary,Bays, 
and Thyme bound up cloſe in a bundle, 


| and boyled in ſome Claret-wine,and wine- 


: 
: 


| 


| 


| 


| 
| 
| 
| 


wa 


Vinegar ; make the pickle, and put ſome 
Saltto it, and pack it up in a Birrei that 
will bur jult hold it, put the pickle to it, 
cloſe iton the Head, and keep it for your 
Uſe. 


175. To make a double-Tart. 


Pcel Codlings tenderly boylcd , cut 
them in halves, and fill your Tart; put 
into it aquarter of a hundred of Codlings, 
a pound and half of Sugar, a few Cloves, 
and a little Cinamon; cloſe up the Coffin 
and bake ur, When it comes out, cut off 


the lid , and having a Lid cut in flowers: 


ready , lay it on, and Garniſh it with 
Preferves of Damſons, Rasberries, Apri- 
cots, and Cherries, and place a Preſerved 
Quince in the middle, and ſtrew it with 
Sugar-biskets. 


176. To make'a Warden,or Pear- 
Bake your. Wardens, or Pears in an 


Oven, with a little: water, - and good 
quan- 


; ters, or in ſmaller pieces, ſeaſon it with | of 
| Pepper, Ginger, and Salt, lay it intoa ! 
fir Coffin, ſtrip, and mince ſmall a hand- | an 
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quantity of Sugar; let your pot be cove. | tþ 
red with a picce of Dough, let them not | ic 
be fully baked by a quarter of an hour; | T 
when they are cold, make a high Coffin, | 
and put them in whole, adding to them 
ſome Cloves, whole Cinamon, Sugar, | 
with ſome of the Liquor they were baked ' 

in, fo bakeit, | 


177. Tobaks a Pig, Court- | m1 
Faſhion. | Ex 
Mi 


Flea a ſmall Young Pig, cut it in quar. | ſu 


ful of Parſley, fix ſprigs of Winter-ſa- | ge 


. woury, ſtrew it on the Meat in the Pye, | wi 


and ſtrew upon that the Yolks of three or | no 


' four hard Eggs minced, and lay upon them | Hc 
| fiveorfix blades of Mace, a handful of | fir 


Cluſters of Barberries, a handful of Gur: | tin 
rans well waſht and pickt, a little Su- | me 
gar, half a pound of ſweet Butter , ot | ſc» 
more; cloſe your Pye, and ſet it in an | ing 
Oven as hot as for Manchet, and in three | to 


' hoursit will be well baked; draw itforth, | G, 


and put in half a pound of Sugar, being | 9, 
warmed upon the Fire, pour it all _ wit 
the 
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- | the Meat, and put on the Pye-lid again, 
t | ſcrape on Sugar, and ſerve it hot to the 
; | Table. 


n 178, To mae a Puiaing of Hogs- 
y Liver. 
d | 


Boyl your Liver, and gratc it, put to 
it more grated bread tl:an Liver, with as 
much finc Flower, as of either, put twelve 
Eggs, to the va'ue of a Gallon of this 
mixture, with about two pound of Bect- 


- _— m_—_ — — — — — — 


r.. | ſuet minced ſmall, and a pound and half 
th. | of Currans, half a quartcr of a pint of 
a | Roſe-water, a good quantity of Cloves 
d | and Mace, Nutmeg, Cinamon, and Gin- 


a» ] ger, all minced very ſmall; mix all theſe 
e, | with ſwcet Miik and Cream, and let it be 
or | nothicker than Fritter-Batter; To fill your 
m'] Hogs-guts, you makeit with the Maw, 
of | fitto beecaten hot at Table; in your knit- 
r- | ting, or tying the Guts, you mult re- 
u- | member to give them three or four Inches 
ot | ſcope: In your putting them into boyl- 
an | ing-water, you mult handle them round, 
rec | tobring the Meat equal to all parts of the 
th, | Gut; they will ask about half an hours 
ing | toyling, the boyling mult be ſober, if the 
vel | wind rife in them, you mult be ready to 


Q. prick 
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prick them , or elſe they will flye, and 
burit in picces. 


| 

® 

7. 179, Olives of Beef ſkewed and | 
Roaſted. 


Take a Buttock of Beef, and cut ſome | : 

| of it into thin ſlices as broad as your hand, , 
then hack them with the back of a knife, , 
Lard them with ſmall Lard , and ſeaſon 
them with Pepper, Salt, and Nutmeg; : 
then make a farſing with ſome ſweet herbs, |. 
Thyme, Onions, the Yolks of hard Eggs, 
Beet-ſuet, or Lard, all minced, ſome v 
Salt, Barberrics, Grapes, or Gooſeber- | þ 
ries; ſeaſon it with the former Spices | :* 
lightly, and work it up together; then , 
lay it on the ſlices,and roul them up round T, 
with ſome Caul of Veal, Beef, or Mut- | 
ton, bakethem'in a Diſh in the Oven, or. C, 
Roalt them; then put them in a Pipkin 
with ſome butter and Saffron, or none; - 

' blow off the Fat from the Gravy, and put | 
itto them, with ſome Artichoaks, Pota- 
to, or Skirsets blanched, being firſt boyl- | al 
cd, a little Claret-wine, and ſerve them 
on Sippets, with ſome ſlic'd Orange, Lim- | 
on, Barberrics, Grapes, or Gooſeberries, Ca, 


100. To 15 
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| 180. To make a French-Barley- 
| Poſfer. 


Put two quarts of Milk tohalf a pound 
; of French-Barley, boyl it ſmall till it is 
| enough; witen the Milk is almoſt boylecd 
| away, putto it three pints of good Cream, 
} let it boyl together a quarter of an hour ; 
then ſweeten it, and put in Mace and Ci- 
namon in the beginning when you firlt put 
* 4 in your Cream; when you have done fo, 
7 | take White-wine a pint, or Sack and 
White-wine together, of cach Half a pint, 
ſweeten it as you love it, with Sugar,pour 
| in all the Cream , but leave your Barley 
4 behind in the skillet; this will make an 
" {| Excellent Poſſet, nothing elſe but a tender 


i | Curd to the bottom; let it ſtand on the 
1 Coals half a quarter of an hour. 

in | 

7 | 181, To bake chucks of Veal. 

ta- 


i. | Par-boyl two pound of the lean Fleth of 
) a Leg of Veal, mince it as ſmall as gratcd 


m L 
ww; Bread, with four pound of Beet-ſuct ; 
ſ- then ſeaſon it with Biskay, Dates, and 


Carraways , and ſome Roſe-water, Su- 
To \ Br, Railins of the Sun, and Currans , 


Q 2 Cloves, 


| 
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Cloves, Mace, Nutmegs, and Cinamon, 


mingle them altogether,fill your Pyes,and, 


bake them. 


182, How to Stcw a Mallard. 


Roaſt your Mallard half enough, then 
take it up, and cut it in little pieces ; then 
put it into a Diſh with the Gravy, anda 


piece of freſh Buttcr, and a handful of . 


Parſley chopt ſmall,with two or three Oni- 
ons, and a Cabbage-Lettuce z let them 
itew one hour, then ſeaſon it with Pep- 
per and Salr, and a little Verjuice, and 
ſo ſerve it. 


183. To Stcw a Rabbit. 


Half-Roaſt it, then take it off the Spit, 
and cut it into little pieces, and put itinto 
a Diſh with the Gravy, and as much Lt- 
quor as will cover it; then put in a.piece 
of freſh Butter, and ſome powder and 
Ginger, Pepper and ſalt, two or three 
Pippins minced ſmall; let theſe {tew an 
hour, and Diſhthem upon Sippets, and 
ſerve it, 


184. To 


—— ——_——— 
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VW 


184. To wakg a Prpeon-Pye. 


Truſs your Pigcons to bake, and ſet 
them, and Lard the one half of them with 
Bacon, mince a few ſweet herbs and Par- 
fley with a little Beef-ſuct, the Yolks of 
hard Eggs, and an Onion or two, ſeaſon 
it with Salt, beaten Pepper, Cloves , 
Mace, and Nutmeg; work it up with a 
picce of butter, and ituff the bellies of the 
Ptgeons, ſeaſon them with Salt and Pcp- 
pcr,as before : Take alſoas many Lamb- 
itones ſeaſoned as before, with ſix Col- 
lops of Bacon, the ſalt drawn out ; then 
make a round Coftin and put in your Pi- 
geons, and if you will, put ia Lamb- 
ſtones and ſweetbreads, and ſome Art:- 
choak-bottoms, or other dry Meat to ſoak 


. up the Juice, becauſe the Pye will be ve- 


ry ſweet, and full of it; then put a little 
White-wine beaten up with the Yolk of 
an Egg, when it comes out of the Oven, 
and fo ſerve it. 
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185. To Stew a Fillet of Beef, 
the Italian Faſſ 407. 


Take a Young tender Fillet of Beef,and 
take away all the skins and Sinews clean 
from it, put to it ſome good W hite-wine 
in a Boul, waſh it, and cruſh it well in 


the Wine; thenſtrew upon it a little Pep- 


per, and as much ſalt as will ſeaſon it; 
mingle them very well, and put to it as 
much Wine as will cover it, lay a Tren- 
cher upon it to keep it down in a cloſe pan, 
with a weight on it, and lect it ſteep two 
Nights and a Day; then take it out, and 
put it into a Pipkin with ſome good Bect- 
broath, but none of the pickle ro it, but 
only Beef-broath, and that ſweet, and 
not ſalt; cover it cloſe, and ſet it on the 
Embers,then put to it a few whole Cloves 
and Mace, and let it ftew till it be enough; 
it will be very tender, and of an Excel- 
lent Taſte: Serve it with the ſame broath 
as much as will cover it. 
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186. To boy! a Capon, or Chicken 


with ſeveral Compoſitions, 


You mult take off the skin whole, but 
leave on the Legs, Wings, and Head ; 
mince the Boy with ſome Beei-ſuet, or 
Lard, put to it ſome ſweet Herbs minced, 
and ſeaſon it with Cloves, Mace, Pep- 
per, Salt, two or thrce Eggs, Grapes, 
Gooſeverrics or Barberries, bits of Po- 
tato or Muſhromes ; in the Winter, w:th 
Sugar, Currans, and*Pruans : Fill the 
Skin, prick it up, and ftew it between 
two Diſhes, with large-Mace, and ſtrong 
broath, pieces of Artichoaks, Cardones, 
or Aſparagus and Marrow ; being finely 
ſtewed, ſerve it on Carved Sippets, and 
run it over with beaten butter, Limon 
ſliced, and ſcrape on Sugar. 


187. Tobroyl a Leg of Pork, 


Cut your Pork into ſlicts very thin,ha- 
ving firit taken off the skinny part of the 
Fillet, then hack it with the back of your 
Knife, then mince ſome Thyme and Sage 
excceding ſmall, and mingle it with Pep- 
per and Salt, and therewith ſeaſon your 
Q 4 Collops, 
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Collops, and then lay them on the Grid- 
Iron; when they are enough, make ſauce 
for them with Butter, Vinegar, Muſtard, 
and Sugar, and ſo ſerve them, 


188. Tomake a Fricacie of 


FP atridges. 


After you have Truſſed your Patridges, 
Roait them till they are almoſt enough, 
ard then cut them to pieces; then having 
chopped an Onion very ſmal), fry them 
therewith ; then pur to them half a pint 
of Gravy, two or three -Anchovies, a lit- 
tle bread grated, jſome drawn butter, and 
the Yolks of rwoor three Eggs beaten vp 
with a little White-wine ; let them boyl 
till they come to be pretty thick, and ſo 
Diſh them up. 


189. To bake Calves-Feet, 


You mvit ſeaſon them with Pepper, 
Salr, and Currans, and then bake them in 
a Pyc ; when they arc baked; take the 
Yolks of three or four Eggs, and beat 
them with Verjuice, or Vinegar, Sugar, 
anJ grated Nutmeg; putit into your Pye, 
then ſcrape on Sugar, and ſo ſerve it. 
190. To 
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I90, To Fry Neats-Tongues. 


Firſt, boyl them, and after blanch them, 
and then cut them into thin ſlices ; ſeaſon 


them with Nutmeg, Sugar, Cinamon , ' 


put to them the Yolks of raw Eggs, and 
a Limon cut into little ſquare pieces, then 


Fry them in ſpoonfuls with ſweet butter ;* 


make your ſauce with White-wine,Sugar, 


and Butter, heat it hot, and pour it on 


your Tongues, ſcrape Sugar on it, and 
ſervelt. 


191. To Roaſt a Hare. 


When you Caſe your Hare, do not cut 
off his hinder Legs, or Ears, bnt hack 
one Leg through another,and ſo alſo cut a 
hole through one Ear, and put it through 
the other, and ſo Roait him ; make your 
Sauce with the Liver of the Hare boyled, 
and minced ſmall with a little Marjoram, 
Thyme, and Winter-Savoury, and the 
Yolks of thre or four hard Eggs, with a 
little Bacon and Bzet-ſuet ; boy] this all up 
with Warer and Vinegar, and then grate 
a little Nutmeg, and put to it ſome ſweet 
butter, and a little Sugar; Diſh your 


Q'5 Hare , 
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Hare, and ſerveit. This may alſo ſerve 

forRabbits. 

*392, To RoaFt a Shoulder of Mnt- 
ton with OySters, 


Par-boyl your Oyſters, then mince 
W inter-ſavoury, Thyme, Parſley, and 
the Yolks of five or ſix hard Eggs, hard 
boyled; add to theſe a half-penny loaf of 
grated bread, and three or tour Yolks of 
Eggs; mingle all theſe together with your 
Hands, when you have Spitted your Mut- 
ton, make holes in it as big as you think 
convenient ; put in your Oylters, with the 

Kher Ingredients, about twenty five, or 
"dey Oſers will be enough, letit Roaſt 
indiffexent long, then take the remainder 
of a quart of Oylters, for you mult have 
ſo many in all, and put them into a deep 
Diſh with Claret-wine, two or threc 
Onions cut in halves, and two or three 
Anchovies; put all this in the Drip- 
ping-pan under your Mutton, and 
ſave your Gravy, and when the Meat is 
enough, put your ſauce upon the Coals, 
and put to it the Yolk of an Egg beaten, 
grated Nutmeg, and ſweet butter ; Dith 
your Mutton, and pour in your Oylters, 
Sauce and all upon it, Garniſhing 5 
Di 
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Dith with Limons and Barberrics. 
193. A Rare Broath. 


Take a conple of Cocks, and cut off 
their Wings and Legs, and waſh them 
clean, and par-boyl them very well, till 
there riſe no ſcum, then waſh them again 
in fair water; then put them ina Pitcher 
with a pint of Rheniſh Wine, and ſome 
ſtrong Broath, as much as will cover them, 
together with a little China-Root, an 
Ounce or two of Harts-horn, with a few 
Cloves, Nutmeg,large Mace,Ginger ſhred, 
and whole Pepper, anda little Salt ; {top 
vp your Pitcher cloſe, that no ſteam may 
come out ; boyl the Pitcher in a great pot 
of water about {ix hours, then pour out 
the broath, and ſtrain.it intoa Baſor,, and. 
ſqueeze into it the juice of two or three 
Limons, and ſo eat it. 

194, To bake Sweetbreads. 


Boyl your Sweetbreads, and put to: 
them the Yolks of two Eggs, new laid, 
grated bread, with ſome par-boyled Cur- 
rans, and three or four Dates minced ; 
and when you. have ſeaſoned it lightly 
with Pepper, Sugar, Nutmeg, and Salt,. , 
put: 
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put to it the juice of a Limon ; put upall 


theſe together into Puff-palte, and ſo bake 


It. 


* - 195. To make Pottage of French- 
Barley, 


Pick your Barley very clean from dirt, 
and duſt, then boyl ſome Milk, and put 
it in while it boyls; whenit is well boyled, 
put in a little ſalr, ſugar, large Mace, and 
a lirtle Cream ; and when you have boyl'd 
it pretty thick, Diſh it, and ſerve it up 
with Sugar ſcraped thereon, 


196. To boyl a Hanchof Vemſon. 


Firit, ſtuff your Veniſon with a hand- 
ful of ſweet Herbs and Parſley minced 
with a little Beef-ſuet, and ſome Yolks 
of Eggs boyled hard ; ſeaſon your ſtut- 
fing with Nutmeg, ſalt, and Ginger ; ha- 
ving powdered your 1Hanch, boyl it, af- 
terwards boyl up two or three Colliflow- 
crs in {irong broath, adding to it alittle 
Milk; when they are boy!ed, put them 


| Into a Pipkin, and put to them drawn but- 


ter, keeping them warm ; then boy] up 
twoor three handfuls of Spinage 1n the 
{ame 
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ſame Liquor ; when it is boyled up, pour 

out part of your Broath, and putto it a 

little Vinegar, a Ladle-ful of ſweet but- 

ter, and a grated Nutmeg; your Diſh 

, being ready with Sippets on the bottom, 
put the Spinage round the ſides of your 
Diſh; when the Venifon is boyled, take 
it up, and put it in the middleof thedifh, 
lay your Colliflowers over it, pour on 
ſweet Butter over that, Garniſh it with 
Barberries, and ſome Parſley minced 
round the brims of the Diſh. 


197. To make a Florentine of Sweet- 
breads, or Kianeys. 


Take three or four Kidneys, or Sweet- 
breads, and when they are par-boyled, 
mince them ſmall ; ſeaſon it with a little 
Cinamon and Nutmeg, ſweeten it with 

| ſugar and a little grated bread, with the 
Marrow of two or three Marrow-bones 
in good big picces, add to theſe about a 
/ Quarter of a pound of Almond-paſte, and 
about half a pint of ſalaga Sack, two 
ſpoonfuls of Roſe-water, and Musk and 
Amber-greece, of cach a grain, with a 
quarter of a pint of Cream, and three or ' 
four Fggs; mix all together, and make 
| it 


- "WY 
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" itupin puſſ-paſte, then bakeit; in three 
quarters of an hour it will be enough. 


198. To ftew a Rump of Beef. 


Seaſon your Beef with ſome Nutmeg 
grated, together with ſome ſalt and pep- 
per, ſeaſon it on the bony fide, and lay it 
in the Pipkin with the Fat ſide downward; 
then take two or three great Onions, and 
a bunch of Roſemary tyed up together 
with three pint$-6f Elder-Vinegar, and 
three pints of Water; ſtew all theſe three 
or four hours together in a pipkin, cloſe 
covered over a foft Fire; Diſh it upon 
Sippets, blowing off the Fat from the 
Gravy, put ſome of the Gravy to the 
Beef, and ſerve it up. 


199. To make. Pottage of 4 
Capon. 


Take Beef and Mutton, and cut it into 
pieces; then boyl a large Earthen pot of 
Water, take out half the water, put in 
your Meat, and skim it, and when it boyls 
ſeaſon it with Pepper and ſalt; when it 


hath boyled about two hours, add four or | 


five Cloves, halfan hour before you think 
il 
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it is enough, put in your Herbs, Sorrcl, 
Purſlain, Burrage, Lettuce , and Bugloſs, 
or green Peaſe; and in the Winter, par- 
ſley-Roots, and white Endive ; pour the 
Broath upon light bread toaſted, and ſtew 
it a while in the Diſh covered. If your 
water conſume in boyling, fill it up with 
water boyling hot. The leſs there is of 
the broath, the better it is, though it be 
but a porringer-ſull, for then it would be 


| asitift as Jelly when it is cold. 


200. To make a Pye with pip- - 
p1ns. 


Pare your pippins, and cut out the 
Cores; then make your Coffin of Cruſt, 
take a good handful of Quinces ſliced, and 
lay at £5 bottom, then lay your pippins 
a top, and fill the holes where the Core 
was taken out with ſyrup of Quinces, and 
put into every pippin a piece of Orangado, 


| then pour on the top ſyrup of Quinces, 


| then put in ſugar, and ſo cloſe it up; let 


it be very well baked, for it will ask much 
ſoaking. eſpecially the Quinces. 


201. To 
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201.To boyl Pigeons, the Dutch 
| Way. 


Lard, and ſet your Pigeons, put them 
intoa Pipkin, with ſome ſtrong broath 
made of Knuckles of Veal, Mutton, and 
Beef, let them be clofe covered, and when 
they are ſcumm'd, put in a Faggot of 
ſweet Herbs, a handful of Capers, and 
a little large Mace, with a few Raiſins of 
the Sun minced very ſmall, about ſix Dates 
quartered, a piece of butter, with two 
or three Yolks of hard Eggs minced, with 
a handful of Grapes, or Barberries; then 
beat two Yolks of Eggs with Verjuice and 


ſome white-bread, a Ladle-full of ſweet. 


Butter, anda grated Nutmeg ; ſerve it 
upon Sippets. 


202. To make Excellent Black: 
puddings. 


Beat half a ſcore Eggs, the Yolks and 
Whites together very well ; then take 
about a quart of Steeps-bloo.), and as 
much Cream ; when you have ftirred all 
this well together, thicken it with grated 


bread, Oatmeal finely beaten, of _—_ 
like 
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like quantity ; add to theſe ſome Marrow 
in little lumps, and a little Beef-ſuet ſhred 
ſmall, ſeaſon it with Nutmeg, Cloves, 
Mace mingled with Salt, a little ſwect 
Marjoram, Thyme, and Penny-royal ſhred 
very well together; mingle all together, 
put to them a few Cuxrans, c:canſe your 
Guts very well, fill them, and boyl 
chem caretully. | 


203. To wake a Pye of Neats- 
A Tongues, 


Par-boyl a couple of Neats-Tornfues , 
then cut out the Meat at the Root-end as 
far as you can, not breaking it out at. the 
ſides; take the Meat you cut out, and 
mingle it with a little ſuet, a little Parſley, 
anda few ſweet Herbs, cut all very ſmall, 
and mingled together ; ſeaſon all this with 
Ginger, Cloves, Mace, Pepper, Salt, 
and a little grated bread, and as much Su- 
par together with the Yolks of three or 
our Eggs; make this up together, and 
ſeaſon your Tongues, in-fide, and out- 
ſide, with your ſeaſoning afore-ſaid, and 


| waſh them within with the Yolk of an 


Egg, and force them where you cut forth 
the Mcat, and what remains make into a 
forc'd 
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forc'd ; then make your Paſte into the 
Faſhion of a,Neats-Tongue, and lay them 
in with Puddings, and little Balls, then 
putto them Limon and Dates ſhred, and 
butter on the top, and cloſe it; when it 
1s baked, put inalear of the Veniſon-ſauce, 
which 1s Claret-wine, Vinegar, grated 
bread, Cinamon, Ginger, Sugar, boyl 
it up thick, that it may run like butter, 
and let it be ſharp and ſweet, and ſo ſerve 
if, 


204, To ew a Breaſt, or Loyu 
of Mutton, 


Joynt either your Loyn or Breaſt of 
Mutton well, draw it, and iivuff it with 
ſweet Herbs, and Parſley minced; then 
putit in adeep ſtewing-diſh with the right 
ſ11e downward, put to it ſo much White- 
wine and ſtrong Broath as will ſtew it, 
ſet it on the Coals, put to it two or three 
Onions, a bundle of ſweet Herbs, and a 
little large Mac2; when it is almo t ftew- 
ed, take a handful of Spinage, Parſley,and 
Endive, and put into it, or elſe ſome 
Gooſcbertizs and Grapes; in the Win- 
tcr time, Samphire and Capers; add theſe 
at any time ; Dith up your Mutton, and 
put 
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put by the Liquor you do not uſe, and 
| thicken the other with Yolks of Eggsand 
ſweet butter , put on the ſauce and the 
Herbs over the Meat ; Garniſh your Diſh 
1 with Limon and Bartferries. 


| | 205. To make a Sallet of Green 
TY Peaſe. 
YE 


Cut up as many green Peaſe as you 
| think will make a Sallet, when they are 
| newly come up about half a Foot high ; 
| then ſet your Liquor over the Fire, and 
| let it boyl, and then putthemin ; when 
they are boyled tender put them out, and 


f | drain them very well; then mince them, 
") {and put in ſome good ſweet butter, ſalt 
n | it, and ſtir it well together, and ſo ſerve 
+ it, 

b 206. To make a Sallet of Fennel. 

-n Cut your Fennel while it is Young, and 


;. 1 atout four Fingers high, tycit up in bun- 
id = like Aſparagus; gather enough for 

your Sallet, and put it in when your wa- 
n- {ter is boyling hot, boyl it ſoft, drain ir, 
fe [Diſh !t up with Batter, as the green Peale, 


207, To 
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207.To make a Tanſie of Spenage. 


Take a quart of Cream, and about 
twenty Eggs, without the Whites , add 
to it Sugar and grated Nutmeg, and co- 
lour it green with the juice of Spinage; 
then put 1t in your Diſh, and ſqueeze a 
Limon or twoonit; Garniſh it with ſſt- 
ces of Orange, then itrew on Sugar, and 
fo ſerve it. 


208. To make a Haſh of 4 
Duck. 


When your Ducks are Roaſtcd, take 
all che Fleſh from the Bones, and haſh it 
very thin; then put it into your {tewing- 
pan with a little Gravy, {trong Broath, 
{n1 Claret-wine, put to it an Onion or 
two minced very ſmall, and a little ſmall 
Pepper ; let all this boyl together with a 
Little Salt, then put tothem about a.pound 
of Sauſages, when you think they are 
ready,ſtir them with a little Butter drawn; 
GarniA it with Limon, and ſerve it, 


209.. To 
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209. To make French Puffs with 
Green Herbs. 


Take a quantity of Endive, Parſley , 
and Spinage,ind a little Winter-S1voury, 
and when you have minc'd them excced- 
ing ſmall, ſeaſon them with Sugar, Gin- 
ger , and Nutmeg ; beat as many Eggs 
as you think will wet your Herbs, and 
ſo make itup ;z then pare a Limon and cut 
it in thin flices, and to every {lice of Limon 
put a ſlice of your prepared ſtuff, then fry 
it in ſweet butter, and ſerve them in Sip- 
pets, after you have put tothem either a 
Glaſs of Canary, or White-wine. 


210. To make Excellent ſtewed 
Broath. 


Takea Leg of Beef, boyl it well, and 
{cum it clean, then take. your Bread and 
lice it, and lay it to ſoak in your Broath, 
then run it through a ſtrainer, and put as 


much into your Broath as will thicken it; 


when it hath boylcda pretty while, putin 
your Pruans, Raiſins, and Currans, with 
Cinnamon, Cloves, and Mace bcaten; 
when your Pruans arc boyied, take them 


UP, 
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up, and run them alſo through a ſtrainer, } 


as you Cid the bread, then put in half a 
pint of Clarct, then let it boyl very well, 
and when it is ready, put to it Roſe-wa- 
ter and Sugar, and ſo ſerve it. 


211. To Stewa Diſh of Breams. 


Take your Breams, and dreſs them, 
and dry them well, and ſalt them; then 
make a Charcoal Fire, and lay them on 
the Grid-Iron over the Fire being very 
hot; let them be indifferent brown on 
both ſides, then put a Glaſs of Claret in- 
to a Pewter Diſh, and ſet it over the Fire 
to boyl, put into it two or three Ancho- 
vies, as many Onions, and about half a 
pint of Gravy, a pint of Oyſters, with a 
little Thyme minced ſmall ; when it hath 
buylcd a while, put to it a little melted 
Butter anda Nutmeg. - Then Diſh your 
Bream, and pour all this upon it, and 
then ſetit again on the Fire, putting ſome 
Yolks of Eggs over it. 


212, To 
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212, To boyl a Mullet. 


Having ſcalled your Mullet, you md 
ſave their Livers and Roes, then putthem 
in water boyling hot, put to them a Glaſs 
of Claret, a bundle of ſweet Herbs, with 
a little Salt and Vinegar, two or three 
whole Onions, and a Limon ſliced; then 
take ſome whole Nutmegs and quartcr 
them , and ſome large Mace, and ſome 
Butter drawn with Claret, wherein diſſolve 
two or three Anchovies; Diſh up your 
Fiſh, and pour on your Sauce, being fir{t 
ſeaſoned with Salt: Garniſh your Dilhcs 
with fryed Oyſters and Bay-leaves; an1 
thus you may ſeaſon your Liquor for 
boyling molt other Fiſh, 


213. To Farce, or ſtuff a Fu.let 
of Veal. 


Takea large Leg of Veal, and cut off 
a couple of Fillets from it, then mince a 
handful of ſwect Herbs, and Parſley, and 
the Yolks of two or three hard Eggs ; let 
all theſe be minced very ſmall, then ſea- 
ſon it with a couple oi grated Nutmegs, 
and a little Salt, and fo Farce, or ſtuff your 
Veal 
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Veal with it, then Lard it with Bacon and 
Thyme very well, then let it be Roaſted, 
and when it is almolt enough, take ſome 
of your ſtuffing, abouta handful, and as 
many Currans, and put theſe to a little 
ſtrong broath, a Glaſs of Claret, and a 
little Vinegar, a little Sugar, and ſome 
Mace; when your Meat is almolt ready, 
take it up, and put it into this,and ler it 
ſtew, putting to it a little Butter melted, 
put your Meat in your Diſh, and pour 
your Sauce upon it, and ſerve it. 


214. To make a Pudaing of Oat- 
meal, 


Take a quart of Milk, and boyl itin a 
Skillet, putto it a good handful of Oat- 
meal beat very ſmall, with a ſtick or two 
of Cinamon, and Mace; put in this Oat- 
meal as much as will thicken it, before the 
Milk be hot, then keep it itirring, and 
Ict it boyl for about half an hour, putting 
into it a handful of B:ef-ſuct minced very 
{mal}, then take it off, and pour it into a 
D:ſh, and let it itand to cool, if -it be 
too thick, put to more Milk, then put in 
a Nutmeg grated, a handſul of Sugar,with 
three or tour Eggs beaten, and ſome Roſe- 
water, 


14 
2t- 
WO0 
at- 


Ms ere tea 
£ - _ 


A EN 4 St 


the 


and 
ing 
cry 
tO 1 

be 
tin 
71th 
oſe- 


Cooks Guide. 36T 


water, then rub the Diſh within with but- 
ter, and pour out your Pudding mto it; 
leg it be as thin as Batter, let it bake half 
an hour, ſcrape Sugar on it, ſerveitup, 


215. To make 4 pudding of Rice. 


Take a good handful of Rice beaten 
ſmall, and put it into about three pints of 
Milk, adding alittle Mace and Cinamon, 
then boyl it, keeping it always ſtirring, till 
it grow thick, then put a piece of ' Butter 
into it, and let it boyl a quarter of an hour, 


' then pour it out to cool, then put to it half 
ga dozen Dates minced, a little Sugar, a 
' little beaten Cinamon , - and a couple of 


tandfuls of Currans, then beat about half 
a ſcore Eggs, throwing away two or three 
of the whites, put in ſome ſalt, butter the 
bottom of your Diſh, pour in your Pud- 
ding, bake it as before, put on a little 
Roſe-water and ſugar, and ſerve it. 


216, To make a. Florentine of 
SPrnage, 


Take a good quantity of Spinage, to 


| thequantity of two Gallons, ſet your wa- 
ter over the Fire, and when it boyls very 


high, 
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high, put in your Spinage, and let it re- 
main in a little while, then put it out into 
a ſtrainer, and letit drain very well, and 
ſqueeze out all the water, then take it 
and minceit ſmall] with a Candyed Orange- 
pecl or two, add to it about three quar- 
ters of Qurrans toyled alſo, ſeaſon it 
with Salt, Ginger beaten, Cinamon, and 
Nutmeg ; then lay your Paſte thin in a 
Diſh, and put it in, adding Butter and 
Sugar , cloſe it up, prick it with holes, 
and bake it; when it is nigh baked, put 
into it a Glaſs of Sack, and a little melted 
Butter and Vinegar, tir it together withs 
your Knife,ſcrape Sugar upon it, and ſerve 
tt, 


217. To make a Tanſey of Cowſlips. 


Take your Coywſlips or Violets, and 
pound them in a Wooden or Marble Mor- 
tar, put to rhem about twelve Eggs,with 
three or four of the whites taken out, 
about a pint of Cream, a quartern of 
white Sugar, Cinamon beaten ſmall, Nut- 
meg, and about a handful of grated bread, 
with a little Roſe-water; then take all 
theſe together, and put them in a skiller 
with a little Butter, and ſet them over the 
Fire, 
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Fire, ſtirring it til) it grow thick ; -then 
put your Frying-pan on the Fire,and when 
it is hot, put ſome Burter into it, and 
then put in your Tanſey ; when you 
think it enough of one fide, butter a 
Pewter Plate, and turn it therewith ; when 
itis Fryed, ſqueeze on a Limon, icrape 
on Sugar, Garniſh it with Oranges quar- 
tered, and ſerve it. 


218. To make Excellent white 
puddings. 


Take the humbles of a Hog, and boyl 
them very tender, then take che Heart, 


the Lights, and all the Fleſh about them, 


picking them clean from all the Sigewy 
skins, and then chop the Meat as ſmall as 
you can, then take the Liver, and boyl 
it hard, and grate a little of it and mingle 
therewith, and alſo a little grated Nut- 
meg, Cinamon, Cloves, Mace, Sugar, 
jand a few Carraway-ſceds, with the yolks 
of four or five Eggs, and about a pint of 
the beſt Cream, a Glaſs of Canary, and 
a little Roſe-water, with a good quantity 
of Hogs-ſuct, and ſalt; make all into 
Rouls, and let it lye about an hour and 
half before you put itin the Guts, laying 
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the Guts aſtcep in Roſe-water before,boyl 
them, and have a care of breaking them 


219. To ſtew Flounders, 
A 
Draw your Flounders, and waſh them, \ 
and ſcorch them on the white fide, being 
put ina Dith, put to them a little Whute: | 9 
wine, a few minced Oytters, ſome whok | !! 
Pepper, and iliced Ginger, a few ſweet © 
Herbs, two or three Onions quartered, |Þ 
and Salt; put all theſe into your ſtewing: |{ 
pan, covercd cloſe, and let them ſtew as h 
ſoon as you tan, then Diſh-them on Sip- | 
pets; then take ſome of the Liquor they(G 
were ſtewed in, put ſome butter to it,agd j#" 
the Yolk of an Egg beaten, and pour it |th 
on the Flounders; Garniſh it with Lint [Þ9 
on, and Ginger beaten on the brims of the 0 
Diſh. tor 
| bal 
Bu 
'h 


20, To draw Butter for Sauce, 


Cut your Butter into thin ſlices, putÞ-16 
it into your Dh, let it melt leifurely upPP? 
on the Coals, -being often ſtirred ; - andqMe1 
after it is melted, put to it a little 'V inePit 
gar, or fair water, which.you; will, beatpvt 
it up tilit be thick, 3t 1::keep. 4ts _ 4 
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ms... ; 
_ white, it is good ; but if yellow and turn'd, 

it isnot to be uſed, 


ſ 221, To Roaſt a Salmon whole. 
m 
ring Draw your Salmon at the Gills, and 
\ite- | aſter it is ſcaled, waſht, and dry'd, Lard 
hole (it with pickled Herring, or a fat Eel ſalt- 
wee ©; then take about a pint of Oylters par- 
red, |boyled., put to theſe a few ſweet Herbs, 
ing (ſome grated bread , about: half a dozen 
w as hard Eggs, with a couple of Onions; . 
Sip: |{bred all theſe very ſmall , and put to ir 
they (Ginger, Nutmeg, Salt, Pepper, Cloves, 
t,agd [4nd Mace ; mix theſe together, and put 
ur it |them alt within the Salmon at the Gills : 
Lin- pstthem into the Oven in an Earthen pan, 
of the Þorn up with pieces of Wood, in the bot- 
tom of the Diſh, put Claret-wine, and 
baſte your Salmon very well over with 
Butter before you put it in the Oven; 
hen it is drawn, make your Sauce of the 
, put{.iquor tharis in'the pan, and ſome of the 
ly up-[pawn of the Salmon boyled with ſome 
.-- andÞelted Butter on the top ; ſtick him abour 
VineWith Toaſts and Bay-leaves fryed , take 
|, beatÞvt the Oyſters from within, and Garnith 
colourſde Diſh therewith. 
yhite ; 
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222, To wake Excellent Sauce for 
Autton, either Chines, Legs, 
er Necks, ; 
Take half a dozen Onions fhrcd very | 
ſimalf, a little ſtrong Broath, and a glaſs 
of White-wine; boyl all theſe well roge- 
ther: Then take half a piit of Oviters, 
and mince them , with a little Parſley,and 
twoor three ſmall bunches of Grapes, if 
inſeaſon, with a Nutmeg fliced, and the 
Yolks of two or three Eggs; put in all | 
theſe together with the former, and boy] | 
it, and pour it all over your Meat, and ' 
then pour ſome melted Butter on the top, | 
and itrew on, the Yolks of two or three | 
hard Eggs minced ſmall. | 
223. Another good Sauce for 
AAutton. 


Take a handful of Pickled Cucumbers, 
as many Capers, and as much Samphire; | 
put them into a little Verjuice , White- 
wine, and a little ſtrong Broath, and a 
Limon cut in ſmall pieces,and a little Nut- 
meg grated; let them boyl together, and 


then beat them up thick, with a —_— 
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fal of Butter melted, and a couple of 
Yolksof Eggs, and a little fugar; Dith 
your Meat upon Sippets, pour on your 
ſauce,and Garniſh it with Samphire, Ca- 
pers, and Barberries. 


224. To maks Sauce for Turkses, 


or Capons. 


Take a two-penny white loaf, and lay 
it a ſoaking initrong broath, with Onions 
fliced thercin; then boyl it in Gravy, to- 
gether with a Limon cut in ſnrall pleces, 
a little Nutmeg ſliced, and ſorhe melted, 
put this under your Turky, or Capon, 
and ſo ſerveit; you wil find it Excellcne 
Sauce, 


R 4- Becauſe 


Becauſe many Books of this Nature 
have the Terms of Carving added 


| to them, as being neceſſary for the 
more proper Nominating of things 
'T have thought good alſo' to add 
them: As alſo ſome Bills of Fare, 
both upon Ordinary, and Extraor- 
dinary Occaſions. 


pr ER 


NN 


Terms of Carving, both Fiſh, Fowl, 
and Fleſh, 


0 
- 


Llay a Phea- | Cut up a Turky,. or 


| 

| ſant. 
Barb a Lobſter. 

| Border a Paſty. 
Break a Decr, 

| Egript. 

Break a Sarcel , 
| Teal. 
| Chine a Salmon, 
| Culpona Trour. 


Buitard. 


Heron, 


Diſ-member 


that 


or| Diſplay that Crane. 


or 


Ry 


cock. 


Dis-figure that Pea- 


Fin that Chevin. 
Leach that Brawn. 
Lift that Swan. 


Mince 


ph 
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Mince that Plover. 

Rear that Goveſc. 

Sauce a Capon, or 
Tench, 

Sauce a Plaice, or 
Flounder. 

Side that Haddock. 

Splay that Bream. 

Splat that Pike. 

Spoil that Hen. 

String that Lam- 

rey. 

Rang h Crab. 

Thigh a Pigeon, and 
Woodcock, and 
all *manner of 


ſmall Birds, 


Terms of Carving. 


| Timber the Fire, 
Tire an Egg. 
Tranch thar Sturge- 
on. 
Tranſon that Eel. 
Truſh that Chicken, 
Tusk a Barbel. 
Unbrace a Mallard. 
Under-tench a Por- 
puſs. 
Unjoynt a Bittern, 
Unlace a Coney. 
Untach that Curlew 
Untach that Brew. 


Particular 
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Particular DireFions how to Carve, 


according to the former Terms of 
Carving. 


— — — 


Unlace that Coney. 


" AY your Coney on the Back, and 

cut away the Vents, then raiſe the 

Wings, and the ſides, and lay the Car- 

{ kaſsand fides together ; then put to your 

ſauce, with a little beaten Ginger and 
Vinegar.. 


Thigh a Woodcock, 


Raiſe the Legs and Wings of the 
8 | Woodcock, as you would do of a Hen, 
| then take out the Brains, and no other 
fauce but ſalt. 


Allay 
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Allay a Pheaſant. 


Raiſe the Legge and Wings of the Phea- 
ſaint, as of a Woodcock, as alſo of a 
Sniteand a Plover, and only ſalt, 


Diſplay a Crane. 


Unfold the Legs of the Crane, and cut 
oft his Wings by the Joynts; then take 
up his Wings and Legs, and make ſauce 
of Muſtard, falt, Vinegar, and a little 
beaten Ginger. 


To cit up a Turkey. 


Raiſe up the Leg very fair , and open 
the Joynt with the point of your Knife, 
but cut it not off; then lace down the 
Breaſt with the point of your Knife, and 
open the Breaſt Pinion, but take it not 
off, then raiſe up the merry-thought be- 
twixt the Breait-bone and the top, then 
lace down the Fleſh on both fides the 
Brea(t-bone, and raiſe up the Fleſh, called 
the Brawn, and turn it outward upon both 
ſides, but break it not, nor cut itoff, then 
cut off the Wing-Pinions at the Joynt 

next 
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next the Body, and [tick in each ſide the 
Pinion in the place you turned out the 
Brawn, but cut off the ſharp end of the 
Pinion , and take the middle piece, and 
that will fit juſt in the place; you may 
cut up a Capon, or Pheaſant the ſame 
way. 


Break a Sarcel, or Teal, or E "gripe. 


Raiſe the Legs and Wings of the Teal, 
and no ſauce bur ſalt, 


Wing a Partridge, or Quail. 


Raiſe his Legs and Wings, as of a Hen, 
and if you mince him, make ſauce with 
a little White-wine, and a little beaten 
Ginger, keeping him warm upon a Cha- 


| fing diſh of Coals, till you ſerve him. 


To untach a Curlew, or Brew. 


Take either of them, and Raiſe their 
Legs, as before, and no ſauce but ſalt, 


To 
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To Unbrace a Mallard. 


Ruiſe up the Pinion and Legs, but take * 


them not off, and raiſe the merry-thought 


from the Breaſt, and lace down each ſide 


with your Knife, waving it two aud fro. 


To Sance 4 Capor. 


Lift up the Right Leg of the Capon,and 
alſo the Right Wing, and ſo lay it in the 
Diſh in the poſture of Flying, and {6 
ſerve them ; but remember, that Capons 
and Chickens be only one ſauce, and Chic- 
kens mult have green ſauce, or Verjuice. 
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it + Billso js | Fare for all times of the Tears | 
alſo for Extraordinary Occa» \| 


ONS. | 

d A Bill of Fare for the Spring 
1c Seaſon. © 
p ſ, Collar of Brawn and Muftard. 
2, A Neats-Tongue and Udder, 
. 4 3. Boyled Chickens. 

4. Green Geeſe. 

5. A Lumbard-Pye. 

6. A Diſh of Young Rabbits. 

Second Comrſe. 

ls 1. A Haunchof Veniſon. 


2. Veal Roaſted. 
| 3. A Diſhof Soles, or Smelts. 
| 4. ADiſh of Aſparagus. 
5. Tanſhie, 
6. Tarts and Cuſtards. 
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A Bill of Fare for Midſomer: 


1, A Neats-Tongue. and Colliflowers. 
. A Fore-Quarter of Lamb. ' 
A Chicken-Pye. 

: Boyled Pigeons. | 
A couple of ftewed Rabbits. | 
. A Breaſt of Veal Roaſted, 


Qnhkuw nt 


Second Courſe. 


1. A Artichoak-Pye. 
. A Veniſon-Palty. 
. Lobſters and _— Is 
. A Dith of Peaſe. | 
. A Gooſeberry-Tart. 
. A Diſh of Strawbecrrics, 
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Al Bill of Fare for Autumn, or 
Harveſt.  .. 


1, A Capon and. white Broath, 
2. A Weſtpbalia Ham, with Pigeons. 
3. A Grand Sallet. | 
4. A Neats-Tongue and Udder Roaſted. 
5. A powdered Gooſe, | 
G. A Turkey Roalted. 
, Second 


Bills of Fare. 
Second Courſe, 


| 1. A Potato, or Chicken Pye. 
2. Roaſted Patridges. 

| 3. Larks and Chickens. 

| 4. A Made Diſh. 

| 5. A Warden Pye, or Tart. 
| 6, Cultards, 


— 


A Bill of Fare for Wigter Seaſon, 


1. A Collar of Brawn. 

A Lambs Head and white Broath, 

A Neats-Tongue and Udder Roaſted, 
A Duh of Minc'd Pyes. 

. A Veniſon, or Lamb. Pye, 

. A Diſh of Chickens. 
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Second Courſe. 


A Side of Lamb. 
. A Diſh of Wild-Dacks. 
. A Quince-Tart. 
A Couple of Capons Roaſted, 
. A Turkey Roaſted. 
. A Diſh of Cuſtards. 
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378 Bills of Fare. 
A Bill of Fare upon an Extraor- 
' dinery Occafion, 


1. A Collarof Brawn. 
2. A Couple of Pullets boylcd. 
3. A bisk of Fiſh, 
4. A Diſh of Carpe. 
5. A Grand boyled Meat. 
6. A Grand Sillex, 
7. A Veniſon Palty. 
8. A Roaſted Turkey. 
9. A Fat Pig. 
10. A powdered Gooſe. 
11. A Haunchof Veniſon Roaſted. 
12. A Neats-Tongue and Udder Roaſted. 
13. AWeſtphalia Ham boyled. 
14. A Joll of Salmon. 
15. Minced Pyes. 
16. A Sur-Loya of Roaſt beef. 
17, Cold baked Meats. 
18, A Diſh of Cuſtards. 


Second Conrfe. 


1. Jellies of all ſorts. 
2. A Diſhof Pheaſants. 
3. A Pike boyled. 
4. An Oytter-Pyc. 


Bills of Fare. 
. A Diſhof Plovecrs. 

. ADifhof Larks. 

. A Joll of Sturgcon, 

. A couple of Lobſicrs. 
A Lumber-Pve. 

10. A Couple of Cagons. 

11. A Diſh of Patridges. 

12, AFricacieof Fowls. 

13. A Diſhof Wild-Dvucks. 

14.. A Diſh of cram'd Chickens. 
15. A Diſhof ſtewed Oytters, 
16, A Marchpane. 

17. A Dithof Fruits, 

18, ADiſhof Tarts. 
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A Bill of Fare for Fiſh-days. 


1. A Diſh of Butter and Eggs. 
2. A Barrel of Oylters. 
3. A Pike boyled. 
4. Aſtewed Carp. 
5. An Eel-Pye. 
6. A Pole of Ling. h 
7. A Diſhof green Fiſh buſtered with 
Eggs. 
8. A Diſhof ſtewed Oyſters. 
9. A Spinage Sallet toyled. 
10, A Diſh of Soles, 


| 
| 
380 Bills of Fare. 

11. A Joll of Freſh Salmon. | q 
12. ADiſhof Smelts Fry'd. | 


Second Courſe. | 


1. A Coupleof Lobſters. | 
2, A Roatted Spitchcock. | 
3. A Dith of Anchoviez. 
4. Freth Cod. 

5. A Bream Roatted. 

6. A Diſh of Trouts. 

7. ADiſh of Plaice boyled. 

8. A Diſh of Perches. 

9. A Carp Farced. 2 

19, A Potato-Pye. 

11, A Diſh of Prawns buttercd, 

12, Tenches withſhort Broth. 

13. A Diſh of Turbur. | 
14. A Dh af Eel-pouts. | 
15. A Sturgeon with ſhort broth. | 
16. A Diſh of Tarts and Cuſtards. 
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Bills of Fare. 38x 


A Bill of Fare for a Gentlemans 
Houſe aboue Candlemas. 


1. A Pottage with a Hen. 

. A Chatham-pudding. 

. AFricacie of Chickens. 

. Legof Mutton with a Sallet. _ 
Garniſh your Diſhes with Barberries. 
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Second Courſe, 


1. AChine of Mutton. 
.A Chincof Veal. | 
. A Lark-pyc. | : 
. A Couple of Pullets, one Larded. 
Garniihed with Orange-llices. 
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Third Courſe, 


1. ADiſhof Woodcocks, 
. A Couple of Rabbits. 
. A Diſh of Aſparagus. . 
. A Weſtplialia'Gammodn. 


Laſt Conrſe. 


td 


1. Two Orange-Tarts, one with Herbs, 


2, A Bacon-Tarrt. 


3. An 
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382 Bills of Fare. 

. An Apple-Tarr. 
. A Diih of Bon-Chriteen-pears. 
. A Dith of Pippins. 

. A Dith of Pear-mains. 
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lh | A Banquet for the ſame Seaſon. 


| | 1, ADiſhof Apricots. 
| . A Diſhof Marmalade of- pippins. 
. A Diſh of preſcrved Cherrics. 
. Awholered Quince. 
. ADiſhof drycd Sweet-meats. 
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Banbury- Cakes. 5 


w—_ 


TABLE | 


Art of Preſerving, Con- 


ſerving, and Candying. 


A. 


[ mond-Butrer. Pag.” 
A Almond- Cai dle. 69. 
= Alma d-Milk. 
Angellets ro make, 
Angel ca-Roots preſerved. 


Angelica water. 
Apricot. Cakes. 4b 
Apricots preſerved. 
Ana Comprſita. 
Aq '14 M irabilis. 
Arcichoak-bottoms pickled. 


118 
Ar:ichoaks to pickle, 94 
Authcial Clarer- Wine, 38 


Artificial Malmnſey, 2B 

Ar'ificial Oranges. 87 

Artificial Walnuts, 8 
B. 

: 


Barberries Candyed, 7” 
Barberr'es preſerved, 976 
Bariey- Warer, _ 
Bavm- water, 36 
10, | BrsKer. Cakes to make, 26 
15 | Black-Che.ry-Wine, 8: 
Braggertto make. 122 
30] Broom: buds to pickle, 26 


2 3 | Burrage-flowers to Candy 


| 47 
| Dr, Burges Plague-water 40. 


\ 
Cakes of Limon, 8 
Capon-warter, $3 
Carraway. Cake. 91 


Can-ying Peas, Plums, and 
Avricors., $ 
Caudle of great Virtue, 66 
Cherries to Candy, 70 

Cherries cryecd in the Sun, 
41 


Cherries preſerved. 
Cherry- 


Cherry-Wine, 
Cherriesto dry, 24 
Cheſt uts kept all che year. 


13 


China-broath. 8 
Chips of Quvinces. 10 
Crytial Jcliy to make. 45 


Cinamon $ gar. 74 
CInamon-water. 


Clove-gill; flowers to vickle. 


T2 
Cc mfortable Syrup. 69 
Co.nfits of all a ro make. 

IT3 
Conſerve of Tarbzrries. 2 
Conſerve of Burragesflow- 


ers, 43 
Coalerve of Bugloſs flowers, 
10! 

Conſerve of Damſons. 28 


Conſerve of Oranges, 5 
Conſerve of Prua s. 

Conſerve of Qinces, 
Conſerve of Kotes, 2 
Conſerve of Roſemary. 
Conſerve of Sage. 116 
Conlerve to ſtrengrhen the: 

Back. 


35 
Conlerve of Strawberries. 
44 
Coeaſerves for Tarts all the 
Year. 49 
Cock- Ale ro make. 9 
Cordial ſtrengobning breatb. 
79 
Cream of Apricots. 76 


Cream of Codlings, 8 
Cream ut Qutncee, 9 
Creame Tarts, 


Cornelians to pickle. 120 


Cordial water of Flove 
gilly flowers. 2 
Cucumbers to pickle. 8 


The Table to the 


Callice co make. 
C-rra's rreierved. 
Currans- Wine. 


i7 
14 
In 


D. 


Damask- water. 57 
Damlons prelerved. 7 
Dr. Deodates drink for the 

Scurvy. 35 
Date-Leach, 
Dry V megar to make,, 6: | 


E. 
Bider-Vinzgar, 83 | 
Llecampane-Roots Candyed, * 

74 

Eringo Roots Candyed, 53 

Excellent Broth, 15 

Excc!lent Hippocras pre- 

ſently. 37 

Excellent Jelly, 'o 

Excellent Sur eit-water, 93 

Exccllent (weer water. 40 

F- 

Fine Cakee, $6 

Flomery- Caudle. 97 * 


French Ei:kerto make, 27 


Cucumbers prelerved green. 
79 


Grapes prgiervec. 


Fraits dryed, O 
Fecw.1:S prefervedall the year. 
97 
G. 
Ginger to Candy. 43 
Ginger-bread to make. 55 
Gooieberry: Cakes. 14 
Gooleberry paſte. 103 
Gooſeberries preſerved. 29 * 
Grapes to Candy» - 
I 


Hartichoaks 


\ 


French Beansto pickle, 16 | 
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 Hydromel to make, 
I 


A Table 


H. 
Hartichoaks preſerved. 53 
Hippocras to make, 6 
Honey of Malberries. 107 
Honey of Raifins. 108 
Honey of Rofes. 20 

9) 


9 


63 


I21 


Jelly of Almonds white. 
J-|ly of Apples. 


Telly of Cureans. 106 
Jelly of Harts-horn, 16 
Jelly of Quince-, 105 


Jelly of Strawberries and- 


Mulberrig, 46 
FE of Gooleberries, 121 
elly of Raſpices, I11 
Imperial Water, 59 
Nalian Bisker, 27 
Halian Marmalade. I22 
Jumbals to make. 'F 
K. 

Kings pertume. 23 
K., Edwards mga 22 
Leach of Almonds, 72 
Leach Lumbard, 57 


Leach to make. 50 


Limon and Orange-pecl 

pickled. © 102 

Lozenges of Roſes, 101 
M, 

M anus Chriſti, 4 


Marmalade of Cherries. 96 
Marmalade of Currans. $8 
Marmalade of Grapes 119 
Marmalade of yon an 119 


Marmalade of Orarwpes and 

Limons, 23 
Marmalade of Quinces, & 
Mackroons to make. 4 


Marchpane to make. 
Mar ygolds Candyed in wed- 
es 


. 73 
M athiolus Bezoar water. $8 


to the 


Mead,or Metheglin ro make 
28 
Mead pleaſant ro make. 89 
Medlars preſerved. 99 
M-' nt-water. 93 
Muſcadine Comfars. 42 
Musck. balls ro make. $' 
Musk- Sugar. 103 
Mulberries preſerved, 99 
Na ples-Bisker to make. co + 
Nutmegs to Candy. 114 
O, l 
Oranges and. Limons Can- 
yed, 3$ 
Qranges to bake. :8 
r 


avge- pecls Candycd. 63 
Orarges preſerved. Y 


Oranges preſerved Portuget 
Faſhion, 2 25 
Oranges w«ter. - * 68 
Ow of $Sweer Almonds: , 18 
Oyl of Violets. * 9 
P. 4 

Paſte of Aprieots. 1% 
Paſte of Cherries. 116 
Paſte of Genze. 50 
Paſte of Quinces. 55 
Paſte Reyal), 47 
Paſte of. render } lums. 8s 
Paſte of Violets, 63 
Peaches preſerved, 29 
Pears or Plums to Candy.18 
Perfume for Gloves, 33 
Pippins dryed. 49 
Pippins preſerved green. 4« 


Pippins preſerved red. 64 
Pippins preſerved white. zo 


Plague- water, 109 
Pome Cicrons preſerved. 7: 
Pomander to make. 38 
Pomatum to make. 18 

87 


_mey: water, 


Prince 


Art of Preſerving. 


Prince-Bicker. 104 , Sugar- Cakes to make 98 
.Purſlain to pickle. 13 Jwgar-Leach, 61 
: Gs + iugar of Roſes, $6 
 Quiddany of Cherries. 24 JSugar-plate tomake. 27 
Quiddany of Quinces. | 51 J3urfeic- water, 66 
Quiddany of Plums. 75 {>weet Cakes wichourt Sugar, 
Q-'cens perfume, 2324 > ; T 
Quince-Cakes to make, 1 I Sweet meat of Apples, 115" 
Quince-Cakes clear. 111. J weet bags for Linner, 52 
Quince-Cakesred;”* 116YSyllabub tomake. ts 
Quince»Cakes white. 109 [Symbals to make. 5 
Quince» Cakes thin. $56 [Syrup of Apples. 82 
Quince-Cream. 76 | Syrup of Citron- peels, 32 
Quinces preſerved red. y | Syrup of Cinamon, 32 
Quv1nces preſerved white. 3 JSy up of Comfrey. 108 
<Quinces to pick'e. 1c8 | Syrup of Cowſl:ps. 23 
z . Syrup of Elder. 6; 
Rasberry-Cream. 94 | Syrup of Clove gillyflowers, 
Ra#sberry-Wine. 37 | 5 
Raſpices preſerved. 3 {Syrup of Harts. Horn, 33 
Red Currans-Cream. $98 | Syrup of Hyſſop. 4: 
Red and white Currans pick- | Syrup of Licoriſe. 24 
led, g8 | Syrup of Limons, 20 
Rich Cordial. 98 | Syrup for the Lungs. 53 
Roſe-leaves Candyed. 104 f Syrup of Maiden-hair, 3! 
Roſemary-water. 7 | Syrup of Mints. 106 
Roſemary-flowers Candyed. | Syrup of Poppies, 19 
% 46 | Syrup of Purſlain, 107 
Roſes preſerved whole, 10: }Sycup of Quances, 31 
Roſe-Vinegar, 8 | Syrup of Roſes, 63 
"Roſe- water. 7of Syrup of, Saffron. Fo 
Koſa Solis to mae. 4-| Syrup for ſhart-wind, 67 
S. Syrup of Sugar-candy, 67 
Snow- Cream, 9 | Sy:up againſt Scurvy, 68 
Spirit of Amber greece. 3s vycup of Violets, 6 
Ipiric of Honey, 33 {Syrup of Wormwood, 19 
Spirit of Roſes. 64 ]>yrup of Viheger, 83 
Spirit of Wine. 20 | Syder to Pas. 90 
Dr, Stepbens Water. 12 > 
Steppony to make. 90} Trifle ro make, 74 
Strawberry. Wi e. 2| Treacle-warer to make, 31 
Spots out of Cloaths, 7 5 S; 
Sucke's to make. 564 Verjice ty make. 60 
Suckets of green Walnuts 7 | Uſyrebal to make, 26 


Suckets ofLetruce-Ralks. io ; 


I 
Walnuts 


alnuts 


Walnuts bd. 14 
\Walnur-warer, J, I 
Waſhing-ELalls to make, 
Wafers to mahe. 13 
Waters againſt Conſump. 
tiohs, 
Water againſt Fits of Mo 
ther, 18 


ue 
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A Table to plyfeck, 


"Wormwood-wine, - . 5a 
Wormwood water. 


Fs 
White Damſons peoiareed 


'| White Leach of Crea._ 75 
White Mead, 7 a 
Whipt Syllabub, 296 


The Table to Phyſich,, Beantifying Wa- 
ters, and Secrets in Angling. ' 


A. 
Ach of the Joynts. 132 
Ach or pain. 129 
Ad Capiendum Piſces. 211 
Ague in the Frea 156 


Agues in Children. I51 


Ague to Cure, 129 
Another, 132 
Another. 140 
her, 140 
llom- water to make, 162 


Back to ſiren then, 
Fairs for Bacbels, 
Baits for Bream, 232 
Baits for Carp or Tench.z:s 
Baits for Chub and Pike.2 20 
Bairs for Eels. 3 
Bait for Filh all the Year, 
211 
Baits for Gudgeons. 3 29. 
Bait with Gentles. 27 
Baits for Perch. 233 
Baits for R*ch and Dace.2!2 


we 
_ 


Baits for Salmov. 233 
Baits for Trout, 2:8 

4} Beamty to procure, 196 
Beauty- wacer for the Fage, , 

I 

Beauty-water, called, ; 2 
Vargims. 198 
Biting of a mad-Dog, 137 
Blaſting co Cure. 3 
Bleeding at the.Noſc.. 1;6 


Bleeding of a Wond, 156 
Floody-flux,or Scowring.1* 4. 
Black Plaiſter for all grie%. 


Bone or Quills dyed 4 for 
qd yed xe for 


207 
Breath to make ſweer. _ 194 
Breath to {weeten, another. 

191 


136 


| 
Cancer to cure. 


Cancer in a Womans Breaſt 
to cure, F5 
Capsto ſight for Fiſhing. 207 
S 2 Cement 


Beantifying 

Tement for Floats to Fiſh. 
207 

c hildblains in Hands or feet 


to Cure, 194 
Conceprion to procure... 143 


Conſumprion to cure. ' 144 
Cough dry to cure, 135 
Cordial Julip. 149 
Corns to cure, 166 


Cramp to cure, 
D 


Deafneſs to cure. 


Deafneſs, another. 

Delicate waſhing-ball, 19+ 

Dentrifice . ro whiten the 
Teeth. 189 


Drink to heal wounds. 
ophe to cure, 
Dropfie, another, 


1694 
138 
146 


Ears running help, 192 
Eats pained to care, 158 
Kletvary of Life, 163 
Rxcellen: Beauty-warter. 195 
Excellent complexion to 
procure, 196 
Exccllevt Cordial, 140 
Excellent Salve. 152 
Bxceltent waſh for Beauty 
195 
Byes blood- ſhot. "192 
Eye-water. 147 
Face and Skin to cleanſe.177 
Face to Adorn. 1997 


Face to beaur'ifie. 

Face to look Youthful, 
Face to make fair. 196 
Face to make very fair. 179 
Face pitted by the Small- 


pox. 183 
Face to whiten, 181 
Falling off of Hair to __ e 


176 
Falling-Sickneſs, or Convul- 
fions, 134 


| Flowers to bring down, 


Waters ec. 


FallingeSickneſs, another. 


145 
Fevers or Agues in Children 
1309 
Fellon to kill, 155 
Fiſhing- Lines 'o make. 205 
Filh ng Lines to unlooſe in 


Firs of the Mother, a Julip. 
183 
16; 
Flowers to ſtay. 166 


Flyes uſed in Angling, to 
make, 235 


Erecklcs and Morphew. 188 
Gaſcoign Poyderto to _ 


Gout to cure. 

Gout, Lord Dennies Medic 
Cine. 159 

Green. Sickneſs to cure, A» 

Gpeen- Sickneſs, a powder. 


Heat and ſwelling in 
Face. 
Heat or Worms in the bands 


Flax red to cure. 155 
Flux white tocure. 155 
Freckles in the Face. 1895 


= 


warer, 210 / 
Pits of the Mother, 148 
Fiſtw'a, or Ulcer. 149 


169 
Otiping of he Guts to cure. 

12 
Hands to Saks white," 193 
Hands to white, 198. 
Hands, a ſweet water, 199 
Hair to make grow. 194 
Hair to grow th ck, 194 | 
Hairxo make fair, 193 
Hair to take away. " 
Head-ach to cure- 129 | 
Heat of the Liver. , 3 


4 
71 


nd 


| "__ rent Fen the Fleih, 
'Noſtrils —_— to cure, 98 


| Oyl of St. Fobxs wort. 170 
Oyl of Roſes, 166 
Oyntment green to make, 

148 
Oyntment for ous? in the 
face 186 
Paſte for Fiſhing. 2'2 
P.les to deſtroy, 136 


F. 

Jaundies black ro Cure. 131 | 

Jaundies yellow ro Cure.131 

Jmpoſthume to break, 177 

Inflamed Face to Cure: :$5 

Itchgur breaking out ro cure. 
1497 

Itch, another. 136 

Ca 
CK; nts Powder to make 132 
Kings Evil tocare. "139 
L. 


141 
I93 


Lax, or Looſenefs. 
Lips choprt to care« 


Marks of Small pox £6 Pre. 


9 

or Impoſtbume in 

ec Head. 19 

Mil. carrying to prevent. 1 4 

Moi ſcabs after Small-pox. 

165 

Morphbey or Scurff of Pace 
or Skin, * 

Mouth to —_— 


Nails cloven rt cure, 200 
Nails that fall __ = 
Nails to make 


200 


Oyl of Feanel, 171 


' P:1es afrer Child-Birh. 2 
Pimples in the Face to cure 


A Table to Phyfick, &c. 


Pimples in t he Face, anther 


184 
Plagve rocure. 137 
Plagnc-water, 146 
Pleurifte to © re, I:4 
Pock- boles ir- the Face. 194 


Pomatum to clear the skin. 


197 
Powder for Green. Sicknels. 
169 
R, 
| Red Face to cure. i185 


Redneſs, Hands ahd Face by 
Small pox i1Vz 

Redneſs to take aways no. 
ther, 


Rich Face-to help. 86 

Rheumatick Cough gr Cold. 

154 

Rickets in Children. 149 
S 

Scald Head, 146 


Sciatica,or pains in tha jorgs 


129 
Scuryy to cure. 137 
Scurvy, another, Ky 
Secretrin Angling, by J. D 
209 
99 | Shingles to cure. 149 
Skinto clear. 187 


Skin to ſmooth, and take 
away Freckles, zor 
Skin 'to make white -and 


clear, if0 
Skin to make ſmooth, 180 
Sore breaſt to cure. 144 
Spirring of Blood. 156 
Spleen to cure, 168 
Sprain in the Back, 139 
Dr. Stephens Water, 16t 


Srinking- breath ro cure. 190 
Stitch in the Side. 167 
Stench under the Arm- holes 

201 


$6 


Stone and Grayel. 


1:7 
S'3 Sun» buca 


_ 


Sun- burn to take away 179 
S wooning-fi-s 163 
- Termes to provoke 154 
Teeth to make white and 
Sound i89 
Teeth to keep white and 


kill worms 190 
Teeth white as Jvory 119 
Teeth in children to breed 

eafily 150 
Toothach to cure 145 
Tertian or double Tertian 

Ague 168 
Thorn to draw out 170 
Timpany tocure 153 

ifſick to cure 171 

Un re k 
guentum al to mare 
wo 135 


| Warts inthe face or hands 


201 
Waſhing- b:Il ro make 193 


ATable to Cookery. 


- 


Warer for eyefight by = 


Edward the 6. 15 
Warer for the eyes excelleot 
164 
Water for ſore eyes 139 
web in the Eye 165 
Wen to cure 145 © 
Dr, Willoughbyes water [St 
Wind to help 145 
Wind & flegun in Children 
; 1'0 
Woman in Travel 149 


Woman ſoon delivered 150 
Worms in Children 152 
Wor ms in children another 

35 


I 
Worms to cleaſe for witring 
20 
Wrinekles in the face 178 


Whites to cure 135 
Y. 
Yellow Jaundies 201 ' 
Young children to go to ſtool 
151 


- 


'The Table to the Compleat Cooks Gil, 
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As 
Almond Cream 317 
Almo 1d pudding 317 
Almond Tart p 320 
Applepyesto try 281 
Artichoakes fryed 255 
A.ichoake Pye 274 


LI 


Bacon Tart 
Barley bro:h 2'7 
Beef paſty like red Deer 252 
B:ef'o keep Sweet 298 
Beef rg Screw 333 
Beef to ſtew French faſh F. 


283 
Black 


25) 


Y 


| 


4 


Black Pudding 245 
Birds to Rew L. Butlers _ 
32 


244 


Biſkert bread 
& delicate 298 


Erawn tender & 


Breams ſtewed 358 


an or loyn mutton ſtew- 
3*'4 
Breaſt of veal baked 85. 
Butter to draw for Sauce 
364 
Go 
Calves foot Pye 312 
Calves feet baked 344 
Calves feet roacted 240 
Calves head baked 332 


Capon or puller boyld 255 
Capon boyld with ſage and 

a ſly 29} 
Capon boyld with &A(pacogys 


Capon boyld with figer 
peale 284 
Capon boyld with white- 
broth 29 

Capon or Chicken repent 


+ 


Compoſitions 343 
Carp Pye 316 
Carp to ſtew 271 
Chee 'cakes to make 242 
Cheeſe freth ro make 274 
Ch'ne of beet poudered 2856 
Cherry Tart 310 
Chicken Pye 316 
Chucks of veal to bake 339 
Cirron pud ling 300 
Clowred Cream 296 
Cads head rodreſs 287 
Codling Tart 309 
Cocks or Larks to boyl 331 | 
Collops of beeſtewed 262 | 
Cows udder roaſted 308 
Cowſlip Tarr 321 
Cream of bggs 158 


ATable to Cookery. 


» 


Cracknels to make 326 
Cutſtards co make 278 
Damſon Tart 264 


Dith of marrow 
Diſh of meat with herbs 


257 

Dutch pudding 243 
E. 

Eels to boyl 285 
Eel Pye oF 
Eel Pye with Oyſters © 266 
Eels ro roaſt 330 
Bels ro Souſe 32323 _ 
Egg Pye 243 


Excellent mincet Pyes 334 
F, 

__—_ ſtewed French faſhi- 

244 

filler beef ſewed Rang 


Fine pudding in a diſh _ 
Flounders or Jacks to boyl 


zZoÞ 
Flounders Rtewed 365 
French barley 
French potrage calle d Skink 


29 

Fricaſy of Chickeng br 
Fricaſy of Rabbits 3a5_ 
Fricaſy of Veal 2/0 
Furmity to make :48 

G. a: 
Gooſe to bake 281 
Gooſ berry Cream 295 
Grand faller 268 
Green as” 27% 
Haggis Tading 257 
Haunch ocrveniſon boyled ; 04 
Haunchof veniſon De + 


Hare to roaſt, 
Haſh of a Capon or Puſle. 
a8 


283 


£ 


= 


Hen Catbonadoed 254 
Nerring Pye ,; 245 
Hotchpor to make 333 
halian pudding 324 
Iunket to make J27 
Lamb Pye 241 
Leg of Pork broi!d 34; 
Limoa YE 3233 
Mae d: ſti of Apples ?03 
Mallard to few - 360 
Marrow Paſties- 275 
Matrow puddings 272 
Medler Tarr 323 
Neats foot Pye 249 
Neats Tongaes todry - ,328 | 
Neats Tongues Fryed 245 
Weats Tongue-Pye 353 


A wn; s "Tongue & Udder 298 
, 0. 


Oatmeal pudding 360 

Oyſters to my 33: 

” Pannado to ty \ 299 

: Paft for all Tarts 290 

Pear or warden pye 306 

Perchfqro boy! 28g 

Pig to to ke Corre 'faſhion 

336 

Pig ro ſouſe 255 

= econ Pye romake 34: 

ickarel t6 bake 236 

in Pye 351 

Peas Sauſages 297 

' Portage of a Capon 350 

Padding to bake 290 

Pudding of Rice 3&1 

Pudding of bogs liver | 337 

. Paff-paſt to make 266 
Q_ 

Quaking Pudding 295 


us *; 
S - 


A Table to Cookery. 


Quince pF 
Rabbits ro bake 279} 
Kabbirs.co haſh 273 
Rabbits to te w 340 
Rare broth *47 
Rare Pudding 32 
Rice Pudding 24 
Rice Tart 309! 
Roſt WE 334 
Saller of a cod hen 26 8] 
Saliec of green Peale 355 
Sal r.on to boyl 263, 
Salmon.co keep freſh 297! 
Sauce tor murron 366 
Sack poller wo make 273 
Sauce for eons 307: 
Sauce for Turk ys & Capons' 
367 
Sauce for-wildfowl 307 
Sanſages ro make 28 
Scorch Collops of Veal 27 
Scollops ro b: oil 259 


Shoulder of mutton and Oy» 
ters 346 
Spanith Oleo 236 
Sparrows and Larks to boyl 


291 
Stewed broth to make 359 
Sweet breads baked 347 
| TY. 
Tanſey to make 313 
Tanſey of Cowflips *. 352 
Tart of Spinage 309 
Trout to ſtew Z07 
y. 
Veal Pye to make 288 
Veniſon Paſty 260 
Veniſon to tew 247 
Umble Pye | 253 
warergruel co make 


widgeons or Teal to boyl 82 
FINIS. 


En uh v, 


